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TAINLESS STEEL COATING 


Dply with brush or spray-gun. Unequalled protection for 
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BOSTON MARKET MEAT PACKERS 


Capacities from 20 to 800 lbs, 


ARE BiG USERS OF BUFFALO SAUSAGE MACHINERY 


4 Leading Packers 
in the New Boston 
Market Have 
Purchased 40 
Buffalo Machines * 


No matter where you go... Birmingham, Boston 
or Butte . . . Syracuse, Savannah or Seattle . 

or any other city large or small .. . you'll find 
Buffalo machinery in an overwhelming majority 
of the packing plants. Why? Because Buffalo 
equipment is backed by 85 years of specialized 
experience . . . because Buffalo brings you only 
“tried and true” features . , . because Buffalo sau- 
sage machinery has a solid reputation for econ- 
omy and dependability. It will pay to remember 
these facts when you buy new machinery for 
your plant. 


* RECORD OF PURCHASES 
by 

Chamberlain’s 

Columbia Packing Company 

New England Provision Co. 

North American Co. 
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QUALITY SAUSAGE MACHINERY 


John E. Smith's Sons Co. 


Sales and Service Offices in Principal Cities 


for more than 85 years 


50 Broadway 


Buffalo 3, N.Y. 
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From PORTLAND, OREGON io PORTLAND, MAINE... 


fine sausage-makers use natural casings! 


You'll make your best 


PORK SAUSAGE with 
ARMOUR HOG CASINGS: 


The best pork sausage the country over may vary in 
leanness or in spiciness to suit regional tastes. Yet, one 
part never changes. The casings are always natural casings. 
First choice of many of the finest sausage-makers is 
Armour Hog Casings. And here’s why. 

Every Armour Hog Casing is inspected and graded for 
uniformity of size, shape and texture. These careful steps 





we take help you avoid wasteful sausage breakage and 
costly production line stoppages. 

Such benefits need not be limited to pork sausage, 
however. There is an Armour natural casing for every kind 
of sausage you make. And, when you order Armour cas- 
ings, you are sure of the best—for only our best casings 
are ever sold for sausage-making! 
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[ ARMOUR AND COMPANY 


Casings Division, General Offices, Chicago 9, Illinois ig 
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YOU CAN’T 
BEAT 
THIS/DRUM* 


FINE QUALITY SPICES 


MACCORMICK & CO., INC. 





* BANQUET BRAND 
PURE SPICES 


in the familiar 200 Ib. Drum 


Don’t take our word for it. Customers 
over the years verify every claim of 
Uniformity—Unsurpassed Quality 
—Purity—that we make for our 
Banquet Brand! 


McCORMICK « CO., INC. 


Baltimore 2, Maryland 
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Thanksgiving Survey 


If you haven't an overflowing cornucopia, 
you can be thankful for a fistful. 

Even though the meat packing industry 
may have been forced to eat Thanksgiving 
dinner at the comer lunchroom, while its 
more furtunate industrial cousins dined in 
state in the midst of plenty, there are things 
for which to be thankful. 

Supplies of livestock are apparently large 
enough to assure good volume operations in 
coming months. 

Labor-management relations have been 
relatively stable. 

Most consumers enjoy sufficient prosperity 
to permit them to buy the meat they desire— 
and the state of the economy suggests this 
{situation will continue. 

The position of some industry by-products— 
which appeared almost hopeless several years 
ago—has improved considerably. 

A Congressional election is out of the way 
and there is no reason to suspect that the 
results will cause grass to grow in the streets 
or shake the foundations of the Republic. 

There is hope for a more realistic approach 
to the problems of agriculture—as signalled 
by the adoption of the principle of flexible 
price supports. 

Up to the present the hydrogen bomb has 
been applied only to the lower forms of life 
and inanimate material. 

While the fiscal year just closed was a dif- 
ficult one for many meat industry companies, 
it might have been much worse. 





News and Views 





A Labor Relations survey is being launched by NIMPA to 


gather facts that will put the independent packer on a more 
equal footing, information-wise, with the large packinghouse 
unions in future wage negotiations. The association’s special 
committee on labor relations, which met for the first time late 
last week in New York City, decided that NIMPA should pro- 
ceed immediately with the issuance of a basic questionnaire 
leading to the establishment of a central library of labor in- 
formation in NIMPA headquarters. 

NIMPA also has been authorized by the Eastern Meat 
Packers Association to extend the EMPA cost control survey 
to divisions of the national group in another move to exchange 
beneficial information, The project will be discussed Saturday, 
December 4, during the two-day meeting of NIMPA’s southern 
division at the George Washington Hotel, Jacksonville, Fla. 
Leading the discussion will be Norman Brammall of Food 
Management, Inc., which conducted the EMPA program: 

“Advantages of Organizing State Associations” will be 
among topics on Friday, December 3, with J. B. Hawkins, plant 
manager of Lykes Bros., Inc., Tampa, as speaker. A NIMPA 
director, Hawkins is active in the Florida Meat Packers Asso- 
ciation. Friday speakers also will include Thomas E. Shroyer, 
labor-management attorney in Washington, D.C., Chris E. 
Finkbeiner, NIMPA president, and other officials. Two golf 
tournaments, one for packers and the other for suppliers, are 
set for Saturday afternoon at the Ponte Vedra Golf Club. 


Earnings of Armour and Company showed a “very substan- 


tial recovery” for the final eight weeks of the firm’s fiscal year 
ended October 30, and are expected to more than offset the 
loss incurred during the 44 weeks ended September 4, F. W. 
Specht, president, reported in a letter to stockholders. While 
final figures will not be available until examination by public 
accountants is completed, preliminary estimates indicate net 
earnings of approximately $1,250,000, he said. Last year Armour 
reported a net profit of $10,339,164. 

Earlier this month the company revealed that it had incurred 
an operating loss of $2,855,582 for the first 44 weeks of the 
fiscal year, largely due to losses in the pork division. 


"All Sold Out’ is the word from WSMPA on space for the 


suppliers’ exhibit to be held during the association’s ninth an- 
nual meeting February 16, 17 and 18 at the Sheraton Palace 
Hotel in San Francisco. Featuring all the latest developments 
in machinery, equipment and supplies used by slaughterers and 
processors in the nine western states, the exhibit will be the 
largest and most diversified ever seen at a WSMPA convention, 
according to E. F. Forbes, president and general manager. 


Biggest Show in the agricultural world, the International Live 


Stock Exposition, raised the curtain on its 55th annual pro- 
duction this weekend at the International Amphitheater in 
Chicago. Some 11,397 head of prize cattle, hogs, sheep and 
horses are competing for grand championship ribbons and 
more than $100,000 in cash prizes. The exposition will con- 
tinue through December 4. 





FULL COVERAGE of the National Renderers Associa- 
tion convention in New Orleans last week will appear in 
the December 4 Provisioner. Read the latest about fats 
in animal feeds, fats and the export markets, the place 
of fats as fatty acids in the glycerine industry and other 
timely subjects in this first hand, illustrated story. 























The House that Ham Built 


When a new packing firm opened for 
business in a barn in Smithfield, Va. 18 
years ago, it processed only the famed 
Virginia ham. But, with keen awareness 
of their product's worth, the owners par- 
layed the peanut fed hog into an all- 
operations packinghouse that now grosses 
$20,000,000 annually. 


N 1936 three meat industry veterans—Joseph W. Luter, 
| sr., Joseph W. Luter, jr., and John S. Martin—pooled 

their talents and resources to establish a packing- 
house in Smithfield, Virginia. Heading this group whose 
original venture capital totaled $42,000, much of which 
was secured by mortgages on their personal properties, 
was the late Joseph W. Luter, sr., who served as president 
and then as chairman of the board until his death in 
1947. Luter senior witnessed the beginning of the modern 
plant the firm built as it prospered and grew under the 
presidency of his son. 

Within the past year the company completed another 
of its major plant additions, making it one of the nation’s 
larger complete packinghouses. 

In the beginning the company, with its three owners 
and one truck and one employe, did what comes nat- 
urally in Smithfield, namely the processing of genuine 
Virginia hams which by legislative mandate can be made 
only in Smithfield. Curing the hams from peanut-fed hogs 


PICNICS and butts are pumped at central station... 


} 


ABOVE is original plant in which genuine Smithfield hams still 
are processed. RIGHT, modern new structure with sausage plant 
addition to right of general office area. 


" > : — 


in accordance with an old formula dating back to colonial 
days, the firm prospered. 

Within a year, it moved from its original farm barn 
building to the structure which today houses its genuine 
Smithfield ham operations. The number of employes then 
totaled 15. 

Performed almost entirely by hand, the original opera- 
tion was a far cry from today’s highly mechanized opera- 
tion, president Luter said. Much of the ham used in the 
original plant was purchased from local country slaugh- 
terers. The market area served consisted of the local area 
and the larger cities within Virginia. 

By 1945 the demand for the firm’s products, built upon 
quality and an aggressive advertising program directed 
by Cabell Eanes, Inc., the packer’s advertising agency, 
had increased to the point where a modern, self-contained 
plant was needed. Working with its architects and en- 
gineers, Henschien, Everds & Crombie, Chicago, man- 
agement drew up plans for a modern packinghouse. 


CURED in large capacity stainless steel vats. 
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Located on a 15 acre site, the packer had ample room 
on which to build a single level structure incorporating 
straight product flow. However, the plans were so de- 
signed that they will permit orderly expansion in the 


The main floor houses slaughtering, processing, render- 
ing, order assembling, cooler and office facilities. The 
kill floor is equipped to handle all species of livestock, 
although only one type is dressed at a time. 

A central livestock chute feeds directly into a cattle 
chute and knocking pen or into calf or hog pens which 
then feed into shackling bays. (Details of plant layout 
are shown in the floor plan drawing on page 10.) Along 
the south side of the wall are located the hog dressing 


HAMS ARE given dry cure rub... 
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facilities, the scalding tub, dehairing machinery and gam- 
breling bench, all occupying an area of approximately 
50 by 20 ft. Separating the hog dressing machines from 
the singeing and shaving section of the conveyorized rail 
is a section at which the various gambrels and trolleys 
are cleaned. 

The cattle rail from the two bed beef section and the 
calf transfer rail pass by the hog shaving section where 
the beef is washed and shrouded. Calves or hogs continue 
on the chain paralleling the moving viscera inspection 
table. The return leg of the conveyor carries the 
hogs past the final butcher operations, such as leaf fat 
pulling and scraping. Total area for this common opera- 
tion is approximately 70 x 40 ft. On the north side of the 


AND, are shown here wrapped and ready for shipment. 
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kill floor is the beef work up section with tripe umbrella 
and scalders, occupying an area approximately 30 by 15 ft. 

The center area houses the two-bed beef kill. 

While the layout makes dual use of equipment where 
possible, and is conveyorized to the maximum, there is 
ample room for orderly product flow and efficient dress- 
ing. 

The plant can dress 150 hogs per hour, 20 head _ of 
beef or 60 calves. 

The dressed carcasses are scaled and then moved by 
conveyor into one of the three hog carcass chill coolers 
with 2,400-head capacity, or the 150-head beef holding 
cooler. 

Abutting the kill floor are the two separate rendering 
departments. 

The inedible department contains four melters; three 
for tallow or grease and one blood dryer. The melters 
are located at the basement level as are the presses and 
grinders. 

The edible department has four large open rendering 
kettles. Fats trucked into this department are run first 
through a grinder which is mounted on a track and can 
be moved to empty into any one of the four kettles. 

The various hog carcass coolers in the plant feed by 
finger conveyor into the hog cutting room. Here, with 
the aid of a straight-line, table-top conveyor, 1,600 hogs 
per day can be cut. In this same room is housed the 
beef boning operation. 


Double Sausage Output, Expand Packaging 


From this room product moves either to the fresh pork 
and pork sausage cooler, into storage or the sausage pro- 
cessing room or down into the large curing cellars with 
a capacity of 1,250,000 Ibs. Bellies, picnics and butts are 
cured in large stainless steel vats with a capacity of about 
2,500 lbs. each. The various hams are fancy dry cured 
in another part of the cellar having additional capacity 
of 1,500,000 Ibs. 

In 1949 Smithfield added a second story level to the 
plant to house primarily its various storage coolers. Meas- 
uring about 135 by 100 ft., this area maintains storage 
freezer temperatures of 0 to -10° F., a section with tem- 
peratures of around 0° F. and cold storage cooler tem- 
peratures held at 35 to 45° F. 

Management elected to use the second level for two 
basic reasons. The original building was constructed with 
an eye to future upward expansion, thus expansion cost 
was lower. Futhermore, storage facilities represent de- 
partments with a minimum traffic pattern. To place them 
on the main floor level would have created islands of 
light traffic usage which would have increased the com- 
plexity of any materials handling system. 

While constantly developing the traditional phase of 
their business, the processing of Smithfield hams, man- 
agement also has fostered the continued growth of their 
modern packaged business. Production of the old fash- 
ioned cured and smoked hams, with national and inter- 
national distribution, now runs about 2,500,000 Ibs. per 
year, 

Keeping pace with this volume is the firm’s consumer 
packaged output. In 1954 a major expansion was com- 
pleted which doubled sausage kitchen capacity. Four more 
sausage stuffers were added, bringing the total to eight. 
Three more Julian air-conditioned smokehouses were in- 
stalled, making the total eight. Jourdan cooker capacities 
also were increased. 

A good 70 per cent of the firm’s business is in various 
smoked meats. Consequently, the new addition greatly 
expanded the holding capacity of the smoked meats chill 
— as the two new coolers have a total capacity of 
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BACON is sliced and scaled on these two conveyor lines . . . 





THEN WRAPPED by machine and packed off in cartons. 





FRANKS are peeled by newly installed machines . . . 


WRAPPED in cellophane in consumer unit packages.. 
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150,000 Ibs. The former chill coolers 
now hold wrapped product. 

The capacity of the bacon freezer 
was increased to 80,000 Ibs. The 
bacon slicing department upped its 
production to 35,000 Ibs. per day. 
The firm replaced the former slicing 
equipment with two high-speed Anco 
slicers and a packaging conveyor. The 
shingled product moves through 
check-scaling stations, and directly 
to a Hayssen wrapping machine. 

In its enlarged packaging room, 
Smithfield now has Kartridg-Pak peel- 
ers, a Corley Miller unit and other 
packaging machinery. 

The volume of the kitchen is 250,- 
000 Ibs. of sausage product per week, 
much of which is packaged for the 
consumer. 


Names Five Success Factors 

Under federal inspection, the firm 
now distributes throughout the At- 
lantic seaboard with a fleet of 100 
vehicles. This is a far cry from the 
one-truck “fleet” that made the rounds 
in Smithfield 18 years ago. At the 
completion of the most recent addi- 
tion, the company held an open house 
concurrent with its 18th business 
anniversary. 

What has led to the unusual suc- 
cess of this company that started 
with a small red barn 18 years ago 
and now enjoys $20,000,000 in sales 
annually? Luter names five factors: 

1. Quality of product. The utmost 
care is taken to keep product at the 
peak of flavor and wholesomeness. 


The entire processing area is tiled for 
easy, sanitary maintenance and prod- 
uct is kept under constant refrigera- 
tion through its various preparatory 
steps. The plant has some 600 tons 
of refrigeration capacity. 

2. Modern machinery. Smithfield 
has kept pace with the technological 
progress made within the meat in- 
dustry through new machines and 
processes. 

3. Advertising. A consistently good 
advertising program has continually 
informed the public of Smithfield 
products. This program has expanded 
with the business. 

4. Good employe relations. The 
firm was among the first to adopt 
profit sharing. At the end of the 
1953 fiscal year it distributed $151,- 
000 in bonus checks to employes at 
a ceremony staged in the Smithfield 
town hall. 

5. Sound community relations. 
Over the years Smithfield has con- 
tributed to civic projects, such as 
the restoration of old St. Luke’s 
Church, and_ various construction 
funds for the town halls of neighbor- 
ing communities. 

The management team includes: 
Luter, Martin, P. D. Pruden, vice 
president, and Pearl S. Luter, assist- 
ant secretary. Company executives in- 
clude: T. Travers Edwards, sales 
manager; R. L. Clontz, jr., plant su- 
perintendent; H. W. Pressly, sausage 
superintendent; J. R. Marable, pur- 
chasing, and O. L. Underwood, jr., 
tributed to civic products, such as 








SMALL TOWN IDENTITY is stressed in new series of "family" packages recently adopted 
by Albert Packing Co., Washington, Pa., for bacon, wieners, luncheon meats and pork 


sausage. 


Jolly farm boy merchandising character enjoying product appears on every 
package, giving rural touch associated with old-fashioned country style meat. Boy also 
creates human interest and conveys "family" idea. Designed and produced by Milprint, 


Inc., Milwaukee, packages possess clean look. Printing is in bold red, white and black. 


12 


AMI Ads Stress Economic, 
Nutritional Facts of Meat 


The fact that an atomic age dis- 
covery has shed new light on the 
importance of meat is emphasized in 
an American Meat Institute advertis- 
ment to appear in Life magazine of 
December 6. 

By using radioactive tracers, the 
ad points out, atomic scientists in 
Oak Ridge have proved that all but 
2 per cent of bodily cells are replaced 
every year, demonstating constant 
need for protein, of which meat is 
an outstanding source. 

The AMI’s “Meat Situation” col- 
umn, to run December 11 in the 
Saturday Evening Post, notes that 
hams for holiday parties and standing 
rib roasts for the traditional Christmas 
dinner are in good supply. 

A “Quick Quiz for Beef Eaters” 
will appear in ten other national mag- 
azines during December, _ stressing 
the point that there’s a lot of ham- 
burger in every steer and meat pack- 
ers frequently sell the beef for less 
than they paid for the live animal. 


Cabinet Post Urged for 
Transportation Secretary 


Creation of a new position of Sec- 
retary of Transportation in President 
Eisenhower's cabinet is advocated 
in a national transportation policy 
study presented to Secretary of Com- 
merce Sinclair Weeks by the Advi- 
sory Committee to the Trucking In- 
dustry, Washington, D. C. 

The study was prepared by Dr. 
John S. Worley, professor-emeritus of 
the University of Michigan, who 
pointed out that the Hoover Com- 
mission also recommended the crea- 
tion of the cabinet post. 

The ACT group represents all seg- 
ments of the trucking industry—labor, 
suppliers and carriers. : 


World Meat Hygiene to Be 
Topic of Geneva Meeting 


The important role played by meat 
hygiene in the proper development of 
meat industries in all countries will 
be considered by an_ international 
committee of experts, including Dr. 
A. R. Miller, MIB chief, during the 
week of December 6 in Geneva, 
Switzerland. 

Sponsors of the meeting are the 
World Health Organization and the 
Food and Agriculture Organization 
of the United Nations. In addition 
to Dr. Miller, members of the com- 
mittee include officials from England, 
Denmark, Japan, Sweden, West Ger- 
many and Egypt. 
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*54 Summer Hot Dog Eating 
Edges Out 1953 by a Nose 


There is nothing fickle about the 
American’s love for the hot dog. 

According to Transparent Package 
Co., Chicago, which has just com- 
pleted its second annual survey of 
summer hot dog consumption, the 
hot dog has become a very stable 
staple. From one year to the next the 
average American eats about the same 
number of the tasty frankfurters. The 
most recent survey has revealed that 
per capita consumption between Me- 
morial Day and Labor Day this year 
was 8/100 of a dog over the same 
period in 1953. 

Transparent Package, which makes 
casings for skinless franks, has found 
that 2,491,400,000 hot dogs were 
consumed during the period between 
the two holidays this year. The popu- 
lation of approximately 162,414,000 
averaged 15.33 hot dogs per person. 
Individual consumption was 15.25 


hot dogs during this period last year | 


when the population of approximately 
159,629,000 put away 2,434,360,000 
franks. 

Consumption of hot dogs is not 
limited to teen-agers and adults, the 
company pointed out, but also in- 
cludes the pre-school set. The con- 
sumption by age groups is not clearly 
defined, but indications are that the 
youngsters have a higher per capita 
consumption than other groups. 


Cornell Team Wins Judging 
Contest at Esskay Plant 


In conjunction with the Eastern 
National Livestock Show, meat judg- 
ing teams representing the Universi- 
ties of Maryland, Cornell, Ohio State, 
Wisconsin, Michigan State, Connect- 
ticut, Massachusetts, Penn State and 
North Carolina State participated in 
the annual Intercollegiate Meat Judg- 
ing Contest at the plant of Wm. 
Schluderberg-T. J. Kurdle Co., Bal- 
timore. 

The contest included judging and 
grading of carcasses and cuts of beef, 
lamb and pork in several classes. 
Scoring the highest number of points, 
the team representing Cornell Uni- 
versity won top honors. 

Esskay provided the necessary 
products and facilities for the contest 
and was host at a dinner at the con- 
clusion of the contest at which time 
awards were made to the winning 
teams and individuals. 

William F. Schluderberg, president 
of the Schluderberg-Kurdle firm, pre- 
sented a plaque on behalf of the 
American Meat Institute of which he 
is vice-chairman and regional direc- 
tor. 
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Easy way to wrap 


THREE wrappers in ONE 


PATERSON TRIP-L-WRAP brings 
you a simple means of speeding up 
packaging operations. It saves time be- 
cause there is no collating, no fumbling 
with loose sheets, no waste motions. 
There is only one bundle to handle, and 
only one inventory to receive, check and stock. Paterson TRIP-L- 
WRAP is a complete unit bound together at one edge by adhesive. 
The operator handles it with one quick motion. 


Standard Paterson TRIP-L-WRAP consists of: 
1. Outside printed wrapper of non-toxic, wet-strength, 
rrease-resisting Patapar Vegetable Parchment 
2. Middle sheet of toweling 
3. Inner grease-proof barrier of non-toxic Patapar 27-21T 
Many different combinations available 


Popular sizes of Paterson TRIP-L-WRAP are 28” x 28”, 32” x 28” and 28” 
x 24”. We will be glad to send you samples for testing. Write us today. 


Patapar for other packaging needs 


Special types of wet-strength, grease-resisting Patapar Vegetable 
Parchment are ideal for wrapping and protecting butter, sliced 
bacon, sausage, lard, mar- 
garine and other products. 
Tell us the use you have in 
mind and we’ll send samples. 


Patapar 


Vegetable Parchment 


HI. WET STRENGTH - GREASE-RESISTING 
HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 


Bristol, Penns 

West Coast mn , 
Bryant Street, San Fr’ ai 
gent w York. Chicag 


Sales Offices: ” 





Paterson TRIP-L-WRAP 
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HAMBURGER is produced at rate of 35,000 to 40,000 Ibs. a week. About half of 


output is made into patties for convenience of Pacific Meat customers. 


Los Angeles Firm Grinds Out Success 


AMBURGER is given major credit for the success achieved in four 

short years by Pacific Meat & Provision Co., Los Angeles. 

The firm’s youthful owners, William Moore and Frank Streeter, who 
opened the concern in November, 1950, report that weekly output of 
hamburger now totals 35,000 to 40,000 Ibs., about half of which is made 
into patties and the balance sold in bulk. 

A new fabricating cooler recently was added to facilities. The 48x37 ft. 
cooler, which has a holding capacity of 80 to 90 beeves, is divided in the 
center by a work rail so meat can be switched into convenient places for 
butchers. There are eight short rails on either side. 

Adjoining the fabricating room is the beef grinding room, which is 49 
ft. long and 12 ft. wide, affording adequate room for storing trucks and 
stainless steel tanks used for the ground meat. Meat is ground by a 40-hp. 
Buffalo grinder. A 30x12-ft. freezer holds patties for future orders. 

Most of the hamburger is consumed in schools, institutions and 
drive-ins. Steaks, roasts and some hamburger are sold to hotels and 
restaurants, the owners said. Eight trucks give fast service to Pacific Meat 
customers, 

General manager of the firm, which has 30 employes, is Harold Flayer. 


eed 
MEAT & PROVISION CO 


Dae Chan B08 





STANDING in front of some of firm's eight trucks are (I. to r.) Harold Flayer, general 
manager, and Frank Streeter and William Moore, owners. Kneeling are Kenny Towse 
(left) and an unidentified employe. 








Meat to Star on Network 
TV During International 


The National Live Stock and Meat 
Board will carry the story of meat 
into millions of American homes on 
a nationwide television show during 
the International Live Stock Exposi- 
tion in Chicago. 

For the seventh consecutive year 
Board representatives will present an 
informative meat demonstration as 
part of Allis Chalmer’s special Inter- 
national Exposition edition of the Na- 
tional Farm and Home Hour at 2 p.m. 
Tuesday, November 30. The special 
program—graphically portraying the 
tie-in between the finished product, 
meat, and the livestock on exhibit at 
the gigantic show—will be carried by 
some 120 stations on the National 
Broadcasting Company network, re- 
presenting a total of approximately 
25,000,000 TV sets. 

M. O. Cullen and Miss Helen 
Wolcott of the Meat Board will ap- 
pear as guests of Everett Mitchell, 
who conducts the National Farm and 
Home Hour program. 

Using beef, lamb, and pork cuts, 
they will show what the livestock 
judges are looking for in selecting 
the top animals in the exposition and 
point out how better livestock means 
better meals for the consumer. 

Cullen will demonstrate how, 
through proper cutting methods, ex- 
tra meals may be obtained from 
Porterhouse steaks and _ pork loin 
roasts. Miss Wolcott will demon- 
strate proper methods of preparing 
lamb chops, butterfly pork chops, 
beef standing rib roast and leg of 
lamb. Cullen also will show the 
proper manner of carving the roast 
and leg of lamb. 

The Board, in cooperation with the 
show management, has charge of the 
meats division at the International 
Exposition, sponsoring both the edu- 
cational meat exhibit, including in- 
formation about lard, and the Inter- 
collegiate Meat Judging Contest. 


American National Expects 
Record Crowd at Convention 


Advance reservations point to a 
record attendance at the 58th annual 
convention of the American National 
Cattlemen’s Association in Reno, Jan- 
uary 10-12, F. E. Mollin, executive 
secretary, announced. He said more 
than 1,500 cowmen and CowBelles 
from 30 states already have indicated 
intentions of taking part in the con- 
vention. 

Highlights of business sessions will 
be discussions of national beef pro- 
motion, research, brand inspection 
and public lands grazing legislation. 
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BOOST “COLD CUT” SALES 


with the all-purpose flavor-booster . . . Fearn’s 
"C’’ Seasoning for sausages, loaves, canned products 


Here’s the properly-balanced seasoning that more and more 
packers are turning to for increased sales. 

Fearn’s ‘‘C’’ Seasoning is especially designed to enhance the 
over-all flavor of a wide variety of meats. For example: wieners, 
bologna, liver sausage, minced ham, pickle and pimiento, 
chicken, veal and all other loaves—canned meats, stews, soups, 
canned chicken and other specialty products. 

Fearn’s ‘‘C’’ Seasoning gives processed meat products a rich, 
full-bodied flavor, because, among its several ingredients, it 
contains the proper devel of monosodium glutamate. Thus, it 
brings out the hidden flavors of the meat—and skillfully steps 
them up through an appealing, properly-balanced blend of 
seasoning! Economical to use. Make a test run soon. 

Fearn’s ‘‘C’’ Seasoning meets B.A.I. requirements. 


Like all Fearn products, ‘‘C’’ Seasoning 
carries a coded Fearn Quality Control Cer- 













& SEASONING #1301 
















tificate on every shipment made to you. 





7 7 
QUALITY CONTROL CERTIFIED BY tary [oovs ‘VC, FRANKLIN PARK, ILLINOIS 
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MIB Issues New Orders on 
Use of Approved Sugars 

Use of approved sugars in certain 
meat products is the subject of MIB 
Memorandum No. 210, dated Novem- 
ber 18, which becomes effective De- 
cember 1. The memorandum, a re- 
vision of an earlier order, reads: 

“Materials identified as ‘approved 
sugars, with the exception of sucrose 
(cane or beet sugar), in paragraph 
18.7 (b) of the Meat Inspection Reg- 
ulations, as amended, shall not be 
used in excess of two per cent in 
such meat food products as sausage, 
hamburger, meat loaf, luncheon meat. 


chopped ham, pressed ham and the 
like. 

“This memorandum _ supersedes 
Meat Inspection Branch Memoran- 
dum No. 207, dated September 15, 
1954, and becomes effective Decem- 
ber 1, 1954.” 


Freed from VE Quarantine 


Certain areas in California, Mas- 
sachusetts and Rhode Island have 
been released from vesicular exan- 
thema quarantine by BAI Order 383, 
Revised, Amendment 40, which ap- 
peared in the Federal Register of 
November 20. 








Requirements at 
Stock Yards! 


> 


your orders. 


Coasts. 


your safeguard. 


E 





Here's Why— 
You Too Should Buy Your Livestock 


ELECTIVE BUYING Assures you 
the particular quality, weight, 
and grade of livestock you want. 


XPERIENCED Bonded Order 
buyers with which to place 


AILROAD SERVICE, 4th morning 
delivery to East and West 


OLUME To Choose From. In 
1953, over a million head to 
slaughtering plants in 188 cities. 


NSPECTION by B.A.lL., U.S. 
Department of Agriculture is 


ORRECT WEIGHTS. Latest of 
scale equipment operated by 
bonded, rotated weighmasters 


XCELLENT QUALITY. No better livestock 
than that marketed at Sioux City, 
Heart of the Corn Belt! 


The Sioux City 











Texas Beef Council Opens 
Drive for 10,000 Members 


Ten thousand Texas cattle pro- 
ducers received written invitations in 
November to become active members 
and supporters of the Texas Beef 
Council, according to Roy Parks, 
president. 

“The membership invitation went 
to the best available lists of produc- 
ers, and will go to others as rapidly 
as possible,” said Parks, who also is 
president of the Texas & Southwest- 
ern Cattle Raisers Association. “The 
cattle producers are the ones who 
will benefit from the beef sales pro- 
motion program and they are the ones 
who must support it.” 

The ultimate goal for the Council 
is 10,000 producer-members, Parks 
said, admitting it will take several 
years to reach that point. Member- 
ship is based on a self-assessment by 
the producers at 5c per head on their 
average 1954 herd, with a minimum 
of $10. 








VARIETY IN BREAKFAST meat is offered 
by Wilson & Co., Inc., Chicago, in two new 
products just introduced by the firm. Shown 
above is Wilson's Certified bacon in con- 
venient "pan size" slices, which are medium 
thick and separate with no tearing. Only 
half normal length, slices may be fried in 
any size pan without cutting. The whole 
slices are cut, matched and then put back 
in slab form for a more compact package. 
Photo below shows Wilson's new sliced 
breakfast beef product in a I-lb. package, 
which sells for a lower price than sliced 
pork bacon and is aimed also at those who 
prefer beef. A bright, blue gingham de- 
sign is featured on the attractive window 
package. 
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Packer Upheld on No Pay 
For Knife Sharpening Time 


The U.S. 9th Circuit Court of Ap- 
peals has upheld a District Court de- 
cision that butcher workmen need not 
be compensated for knife sharpening 
time, especially where there is a 
plant rule or custom to the contrary. 
The case involved King’s Packing 
Co., Nampa, Ida. 

WSMPA joined with King’s Pack- 
ing some three years ago opposing 
an attempt by the U.S. Department 
of Labor to force that plant to pay 
workmen for knife sharpening time. 
The U.S. District Court of the South- 
ern District of Idaho, Boise, found in 
favor of the company. 


Krey Is Cited by ‘Power’ 
For Modernization Program 


Krey Packing Co., St. Louis, has 
been cited by Power magazine for 
“outstanding accomplishment in mod- 
ernizing power-service facilities.” 

The magazine, which deals with 
mechanical engineering and its ap- 
plication to all types of industry, 
awarded its “Modernization Program 
Citation” to 21 firms in various parts 
of the nation. The Krey citation was 
presented to F. M. Marlow, mechani- 
cal superintendent. 


CCC Called ‘Symbol of 
Something Wrong’ in U.S. 


The Commodity Credit Corp., gov- 
ernment holder of $6,000,000,000 in 
farm surplus commodities, was de- 
scribed recently by Earl L. Butz, 
assistant secretary of agriculture, as 
“a symbol of something wrong with 
American agriculture.” 

He told the National Foreign Trade 
Convention in New York City that 
the flexible price-support system will 
give agriculture an opportunity to 
price its products in better reach of 
its markets at home and abroad. 

While admitting the immediate 
need for special government surplus 
disposal programs, Butz said that the 
responsibilities for selling farm goods 
“must be removed from government 
and returned to the business world 
where they belong.” 


New Washington Wage Pact 


More than 1,500 packinghouse 
workers in Seattle, Tacoma and Ya- 
kima, Wash., have been granted wage 
increases of 5c an hour and other 
benefits under a new two-year agree- 
ment ratified recently. 

Benefits include additional contri- 
butions to the health and welfare 
program by employers to extend cov- 


erage to dependents of employes. 


Hormel ‘Joint Earnings’ 
Cut Sharply by Hog Dearth 


The acute shortage of hogs during 
the past year cut sharply into the 
profit picture of Geo. A Hormel & 
Co., Austin, H. H. Corey, president, 
disclosed this week in announcing 
that “joint earnings” distributed to 
8,629 employes amounted to $379,- 
565. 

This was the smallest percentage 
of each employe’s basic wage check 
paid during the 15 years the profit 
sharing plan has been in effect. Last 
years joint earnings distribution to- 
taled $2,027,396. 

For the first time since World War 
Ii, Hormel had to pay workers for 
idle time under its guaranteed an- 
nual wage plan. The company paid 
$650,000 to employes for time they 
didn’t work because of the hog short- 
age. 


S-W Money-Back Guarantee 


“So fresh — So good — they’re guar- 
anteed!” is the sales message being 
used by Stark, Wetzel & Co., Inc., 
Indianapolis, in newspaper advertis- 
ing promoting three varieties of pork 
sausage in 1-lb. packages. The com- 
pany gives a written money-back 
guarantee with each package. 
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the most outstanding 
frankfurter casing ever developed 
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% "Selecting the Correct Viking Pump in Ten 


Easy Steps" is a ten-page booklet de- 
signed to help engineers in choosing the 
right Viking Pump for each application. 
This folder is free upon request. 


If you would like to have one or 
more copies, write today for 


TATA Te ad 





PUMP COMPAN 


CEDAR FALLS, l|OWA 
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How to cut 
Cleaning || Costs 
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Razor-sharp in content, this FREE guide will show you 
how to trim waste from your sanitation and maintenance 
costs. Among its 40 illustrated and fact-packed pages are 
the answers to... 


* setting up a cleaning program 


e ] HY Loh 





walls faster 


batch-cleaning 500 trolleys an hour 
easier and faster hog scalding 


e 


removing lime scale and rust from equipment 


speedier cleaning with a steam-detergent gun 


chemical sanitation that cuts spoilage 





general plant and equip t maint e 


And there’s much more, too. You’ve got to read it to 
believe so much handy information could be put in be- 
tween the covers of one booklet. Get your copy today by 
writing: Oakite Products, Inc, 20A Rector Street, New 
York 6, N. Y. Of course, there’s no obligation. 
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Technical Service Representatives in Principal Cities of U.S. & Canada 
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JZITE 


PIPE 
COVERING 
INSULATION 
GIVES 


More Elbow Room | 


OZITE All-Hair felt lasts a lifetime . 
| out waste .. 





. applies with- 
. is easy to install for curves, straight 
pipes or valves...renders low conductivity for 
efficient heat barrier. . 


control... 


. allows close temperature 
provides maximum capacity of refrig- 


eration units. . . cuts power consumption. 


Get the facts about time-proved OZITE. 
Write for 4-page Bulletin #300. 








TOO COMPLEX 


| AMERICAN HAIR & FELT COMPANY 


MERCHANDISE MART ** CHICAGO 54, ILLINOIS ~ 


NO SHAPE IS 
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How Is Your Firm's 


Bank Credit? 


For a check, determine how it 
measures up to the ‘Five C's’ 


of Character, Capacity, 


Capital, Collateral and Conditions 


By CLAIRE TRIEB SLOTE* 


— you running, suddenly, into 
rising prices? Are you approach- 
ing a seasonal rush? 

Meat processors and receivers right 
now can, in general, answer “Yes,” 
to these questions, The fall-winter 
runs are here, and with them the 
necessity for additional operating 
capital. Many packers have prepared 
in advance, financially, for the sea- 
sonal rush. Some may have not. 
Nonetheless, there are important fac- 
tors for all to ponder when about to 
apply for bank loans. 

Remember, nothing impresse a bank 
so favorably as the appearance of an 
orderly, well-run business with a good 
set of records and a long-range plan 
of operation. For example, in consider- 
ing a loan application, bankers glance 
first at the character and capacity (or 
business experience and reputation) 
of the company’s principals; they 
look at the firm's capital position to 
make certain it is asking for financing 
in proper proportion to the total in- 
vestment; they want to know about 
collateral, even if they aren’t requir- 
ing it for a particular loan, and they 
take into consideration business con- 
ditions — both in general, and in rela- 
tion to the meat industry in particular. 

These factors are known as the 
“Five C’s” — and the verdict the bank 
draws from them depends largely on 
how you, the provisioner, have con- 
ducted your business for some time 
past — not simply at the moment you 
apply for credit. 

WHEN DO YOU NEED BANK 
CREDIT? Your banker isn’t surprised 
to see you before the seasonal late 
fall boom. Knowing the meat busi- 





*(This article was prepared in cooperation 
with the American Institute of Accountants, 
national professional society of certified pub- 
lic accountants.) 
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ness, banks will lend carload receivers 
up to an amount approaching their 
working capital at that time of the 
year — a high amount when compared 
with many other industries. 

Banks which deal with meat proc- 
essors, receivers, hotel and steamship 
suppliers know the peculiarities of the 
industry. They know that purchases 
are made on a sight-draft basis, with 
the draft sometimes paid before the 
shipment even arrives. Because of the 
rapid turnover in meat, payment is 
quick, and notes are not normally 
given. Another characteristic of the 
industry is the fact that annual sales 
volume is unusually high in relation 
to the capital invested. 

In short, bankers familiar with the 
field allow for its peculiarities in ap- 
praising a loan application. By the 
same token, this familiarity also spot- 
lights the mismanaged outfits. For in- 
stance, if you need cash when prices 
are dropping and most of your com- 
petitors don’t seem to be strapped, 
the bank is bound to be suspicious 
of how the business is being run, 
unless you can show good reason for 
your position. 

Also, if you let your accounts re- 
ceivable run too long, you're display- 
ing poor judgment if not poor man- 
agement. Banks point out that this 
danger is an ever-present one. The 
longer it takes to collect accounts, the 
more money you will need to conduct 
your own affairs. By extending your 
credit you are financing your cus- 
tomer. It is a vicious circle. When 
you borrow on the basis of your ac- 
counts receivable, you get less favor- 
able terms from the bank. 

YOUR RECORDS ARE IMPOR- 
TANT. One thing which reassures a 
banker in appraising any company, is 
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BANKER 


an adequate set of records. When he 
asks for financial information, the 
banker likes to get it in a standard- 
ized, professional form which indi- 
cates that you run your operation 
along reasonably scientific business 
lines. 

Specifically, the banker asks to see: 

1. A balance sheet showing your 
assets, liabilities and details of capital. 
You will probably be asked for com- 
parative balance sheets for the past 
several years if you are applying to 
the bank for the first time. 

2. A profit-and-loss (or income) 
statement, which includes such items 
as sales, costs of goods sold, salaries, 
rent, depreciation, utilities, supplies, 
and miscellaneous income and expens- 
es. It reveals your gross margins and 
net earnings. 

In addition, you may be asked such 
questions as: “What is the aging of 
your receivables?” “What is the break- 
down of your inventory, and the meth- 
od of determining its value?” “What 
are your contingent liabilities?” “What 
are your reserves for taxes?” etc. 

This is where the year-round use 
of a certified public accountant in 
your business pays off. If your records 
are properly set up and administered, 
these statements and questions will 
not throw you, and the bank will be 
favorably impressed by the prompt- 
ness and accuracy of your responses. 

Even if you have not used a CPA 
regularly, it’s still a good idea to con- 
sult him before approaching the bank. 
Look upon it as though you were 
getting a physical checkup before ap- 
plying for an insurance policy. A pre- 
liminary financial examination will 
give you some idea of your chances 
for success. Besides, should any “bugs” 
be uncovered, they can be cleared up 
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Only grinder plate guaranteed for 5 YEARS 


SPECO alone can back its famed C-D Triumph plates with a 
5-year unqualified guarantee — in writing. SPECO’S perform- 
ance-tested plate design gives you every thin plate advantage 
plus strength to do the job. Other plate styles to fit every make 
of grinder. Knife styles, too, for any grinder need. 


3946 Willow Road, TUxedo 9-0600 (Chicago) 
Schillar Park, Illinois 
New C-D 
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automatic 


write for 
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FREE! 
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KNOW YOUR MARKETS atthe time you BUY or SELL! 


Daily closing markets on meats, by-products and livestock rushed to you by first class mail at the 
close of trading — The Daily Market and News Service —an easy to read, instant price guide 
which covers 28 product classifications and prints over 350 quotations daily. 
This Service is an industry authority used continuously as a basis for trading. Thousands of 
dollars worth of product are sold daily on the basis of the Daily Market Service quotations — 
because both buyer and seller recognize the Service's record for accuracy. 
More Than a Thousand Subscribers recognize: A SINGLE CAR BOUGHT AT '/4 CENT LESS PER 
POUND, OR ONE CAR SOLD AT !4, CENT MORE PER POUND, MORE THAN PAYS FOR A 
FULL YEAR'S SUBSCRIPTION. 
BY FIRST CLASS MAIL....................:ccccceeee Only $19 for 13 weeks or $72 per year 
(air mail slightly higher) 
—desk binder furnished to every subscriber 
Ask For Sample Copies or SEND YOUR ORDER NOW! — if you are not fully satisfied with this 
real profit maker—if you are not convinced it will pay for itself over and over, you may 
cancel at the end of one week at absolutely no cost. 


Write: Department 6X, DAILY MARKET AND NEWS SERVICE 


THE NATIONAL PROVISIONER 


15 West Huron Street Chicago 10, Illinois 














Manufacturers 
of fine food 


seasonings and 


ARUMIx 


THE MARK OF QUALITY 


specialties 
for the packing 
industry. 


AROMIX CORPORATION 


1401-15 W. Hubbard St. © Chicago 22, Ill. © MOnroe 6-0970-1 
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betore you apply formally to the bank. 


AUDITOR’S REPORT. Another 
reason for having a CPA on the scene 
is the auditor’s report. Your financial 
statements have greater weight when 
audited by a certified public account- 
ant. In unsecured loans of $10,000 
and up, such an audit is usually re- 
quired. 

This report, containing your finan- 
cial statements and the auditor's ap- 
praisal of them, can be submitted in 
either short or long form. Whichever 
form you chose, however, do not re- 
strict the scope of the audit. The CPA 
is asked to give his opinion of your 
statement; it's up to him to decide 
how far he must go in examining your 
business and financial affairs to form 
this opinion. 

If you restrict the audit, he must 
say so at the outset, in submitting his 
report. 

Many businessmen look upon the 
cost of an adequate audit as a basic 
business expense which not only yields 
valuable information on the overall 
conduct of the business, but which 
helps to formulate plans for repay- 
ment. 


BANKS’ YARDSTICKS. Bankers 
will tell you that they employ no set 
formulas for appraising an applicant's 
financial status. This is true; there are 
too many intangibles, such as the 
personal factors cited previously, that 
enter into the overall picture. 

However, bankers do use a set of 
ratios as a rough guide in their delib- 
erations. If you want to see yourself 
in the light of these ratios, translate 
your own figures in these terms: 

Current ratio. Current assets di- 
vided by current liabilities; should be 
at least two-to-one. 

Quick assets to current debt. Cash, 
receivables, and other ready cash 
items divided by current debt; should 
be at least one-to-one. 

Debt to capital. Creditors’ money 
compared to owners’ money in the 
business; the lower the ratio the bet- 
ter. 

Fixed assets to capital. Real estate, 
machinery, equipment and fixtures di- 
vided by net assets; ratio should be 
kept as low as possible to avoid de- 
pleting working capital. 

SEE YOURSELF AS BANKER 
SEES YOU. After you have sized 

ourself up on these counts — and on 
the “Five C’s”— put yourself in the 
banker’s position again. Remember 
that the banker deals with depositors’ 
money (you are probably one of the 
depositors), so he obviously cannot 
take risks. 

Another characteristic attitude of 
banks is a preference for lasting, rather 
than one-shot relationships. They 
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Hig es te bea 


Get these exclusive features to produce fine quality 

molded meat products. 

@ EASY TO CLEAN—sanitary, stainless steel, one piece 
cover reduces labor at least 50%. 

@ NO REPRESSING EVER NECESSARY because seven inch 
springs can pull one piece cover up to 2%” into mold. 

@ NON-TILTING COVER—rods through end brackets 
makes it impossible for cover to tilt. 








| 

| 

| 

SPEED LOAF MOLDS © S| 

Open End Stainless Steel : | 

Stuffed direct from Stuffer, Globe-Hoy Speed | 
Molds are ideal for production items because of | 
fewer air pockets. Thus a firmer product than | 
with ordinary molds. Both ends open for easy | 
removal. | 










PRE-SLICING MOLD— 7 


16 Gauge Stainless | 


@ Exclusive 
Positive Locking 
Cover prevents leakage. 
The wedge lock cover fits on to 
a heavy tapered flange around the end 
of the mold to give a tight self-locking seal which reduces leakage 





to a minimum—yet easy to put on or remove. 8 ee mmaenenesame men amen 
@ Extra Heavy gauge stainless steel. 16 gauge on body and 16 


gauge on covers gives greater durability and increased mold 
life. 


This new mold, despite its heavier construction, 
is still the easiest mold to handle. The 24” or 
27” length mold gives you only 2 end covers 
instead of 6 separate parts, to save time and 
labor in cleaning, handling and stuffing. Both 
ends open for quick removal of loaf. 
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She 3 LO fe 2 Company 


4000 S. PRINCETON AVENUE @ CHICAGO 9, ILLINOIS 









IMPROVED | 
HAM MOLD 


(Patented) 


LOAF MOLD 
(PATENTED) 


OPEN TOP LOAF PAN 


This new and fast method is superior, more uni- 
form, and operated with less effort. Any 
operator can easily adapt himself to it. 























PRE-SLICING MOLD SHOWN WITH - 


STUFFING CARRIAGE 


The Globe-Hoy Pre-Slicing mold speeds — 
tion and cuts costs up to 66%4%. The 24” o 
27” length mold gives you only 2 end covers 
instead of 6 separate parts. 

Saves time and labor in cleaning, handling 
and stuffing. Both ends open for quick removal 
of loaf. 


* (PAT. PEND.) EXTRA HEAVY DUTY | 


AIR OPERATED MOLD UNLOADER 


The new Globe-Hoy Air Operated Mold Unloader 
eliminates wear and tear on loaf molds. Now 
there is no need to pound the ends to free loaves. 
Improves product appearance—no broken ends. 
Will pay for itself many times over. 


These and many other Globe-Hoy products were 
designed to speed up the production of Ham and 
Loaf Molds in your plant. All are available 
NOW! Send for new illustrated catalog showing 
sizes and prices today. 









THE NATIONAL PROVISIONER 





+ me 


pw ee eee 


MOLD 
D) 


uni- 
Any 





vers 


dling 
oval 


ader 
Now 
Aves. 
ands. 


were 
and 
lable 
wing 


ONER 











Codling Leaves Tobin Post 
To Open Own Albany Plant 


Wirson C. Cop.inc has resigned 
as first vice president of Tobin Pack- 
ing Co., Inc., and 
general manager 
of Tobin’s Alba- 
ny (N.Y.) divi- 
sion, to operate 
his own meat 
packing business 
in Albany. 

Purchase of 
Lewis Newhof & 
Son in Albany 
was announced 
by Codling, who 
said he will begin operating the plant 
December 13 as Codling Packing Co. 
The 25 employes of Newhof will be 
retained. 

Codling had headed the Albany 
plant now owned by Tobin since its 
inception in 1924 as Albany Packing 
Co. After the company’s merger with 
Tobin in 1942, he continued as first 
vice president and general manager. 

Aaron Newuor, sole owner of the 
Newhof plant, said he made the sale 
for health reasons. The firm was 
founded in 1887 by Newhof’s father. 


W. CODLING 





The Meat Trail... 


A. G. Wolf Named Personnel 
Manager of Oscar Mayer 


The appointment of ANDREW G. 
Wo iF to the position of general per- 
sonnel manager 
of Oscar Mayer 
& Co. has been 
announced by P. 
Gorr BEacn, jr., 
vice president of 
operations. Wolf's 
new responsibili- 
ties include the 
direction and 
control of the 
personnel depart- 
ments in the 
firm’s five plants located in Madison, 
Chicago, Davenport, Philadelphia and 
Los Angeles. 

Wolf has been personnel manager 
of the Madison plant since April, 
1953, and before that he was Madi- 
son training director. In addition to 
his new duties, he will continue to 
serve as Madison plant personnel 
manager. 

Before joining Oscar Mayer & Co., 
Wolf was the personnel director of 
a department at the University of 
Wisconsin. 


A. G. WOLF 





Krauss Renamed President 


Joun Krauss, president of John 
Krauss, Inc., Jamaica, N. Y., was re- 
elected president of the Meat Trade 
Institute, Inc., New York City, at 
the organization’s annual meeting at 
the Hotel Lexington. 

Other officers chosen are: ANDREW 
]. Dewe of Herman Deile, Inc., Ho- 
boken, N. J., and Frank D. OrzEc- 
HOWSKI of Orzechowski Provision Co., 
New York City, vice presidents; HEr- 
BERT F. BiscHoFrF of Boar’s Head Pro- 
visions Co., Inc., Brooklyn, secretary, 
and Jerry H. Frerricu of Julian Frei- 
rich Co., Long Island City, treasurer. 

Directors elected are: CHARLES H. 
BouLE, president of Bohle, Inc., New 
York City; Kart EHMEr, president 
of Karl Ehmer, Inc., Glendale, N. Y.; 
Fritz Karz, secretary of Stoll Pack- 
ing Corp., New York City; GEoRGE 
W. Kern, president of George Kern, 
Inc., New York City; Max KoLLNer, 
president of Kollner’s, Inc., Jamaica; 
Lester Levy, secretary of Plymouth 
Rock Provision Co., Inc., New York 
City; Leo RaTTNeR, vice president 
of Sperling Pork Store, Inc., Brook- 
lyn, and FreperickK T. SPAMER, 
president of Bedford Provisions, Inc., 
Brooklyn. 

In a report to the meeting covering 
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of Meat Trade Institute 


his first term as president, Krauss 
pointed out that, as a result of the 
efforts of the Meat Trade Institute 
during the past year, the New York 
City Department of Health at last 
granted permission to local processors 
to mark meat products manufactured 
under city permit with the Depart- 
ment of Health permit legend and 
establishment permit number. Health 
authorities in other parts of the state 
also agreed to approve fully products 
so marked, on the same basis as 
products bearing approved inspection 
marks. 

Another matter of utmost impor- 
tance to the entire meat industry 
that was initiated by the Institute 
during the past year, Krauss said, 
is its proposal for revision of present 
regulations relating to the net weight 
marking of cellulose wrapped meat 
products. 

The revised regulations have re- 
ceived favorable consideration by the 
states of New York and New Jersey 
and are the subject of a bill to be 
presented to the next congress. 

They also have been endorsed by 
the Eastern Meat Packers Association, 
NIMPA, WSMPA and an American 
Meat Institute committee. 








Chicago Purveyors Elect 
Melvin Solomon President 


MELVIN SoLoMoN of Allen Bros., 
Chicago, was elected president of the 
Chicago Association of Hotel and 
Restaurant Meat Purveyors, Inc., at 
the organization’s annual meeting in 
the Bismark Hotel. 

Chosen as first vice president was 
DreperRIcH LUuNDE, Lunde’s Whole- 
sale Meats, and as second vice presi- 
dent, EUGENE SILVERMAN, Oakland 
Meat Co. Roperr MacKimm, Mac- 
Kimm Bros., Inc., was elected treas- 
urer, and Harry L. RupNIcK, was 
renamed secretary and counsel. 

Newly-elected directors are: WIL- 
LIAM BastIEN, John P. Harding Mar- 
ket Co.; EuGENE ANICHINI, Anichini 
Bros.; JoHN Murray, New City Pack- 
ing Co.; Harotp Pearse, Pearse 
Provision Co.; ELLARD PFAELZER, 
Pfaelzer Bros.; BERNARD POLLACK, 
Stock Yards Packing Co.; FRED MaNc- 
LER, Davidson Meat Co., Inc.; RALPH 
E. WESTERFELD, Westerfeld’s, and 
Witu1aM Coapy, Wm. Coady & Co. 


PLANTS 


Purchase of the plant of Bohmann 
Meat Products, Inc., Richland Center, 
Wis., on Route 14 near Madison, has 
been announced by SAMuEL Bar- 
LIANT, president of Barliant & Co., 
Chicago. He said he will cooperate 
with the community and former em- 
ployes and make every effort to sell 
or lease the property so it will con- 
tinue as a sausage and packing plant. 
Barliant originally was called in to 
liquidate equipment at the now closed 
plant when FRANK BoOHMANN, owner, 
decided to retire from active business 
upon the advice of his physician. 
Upon determining that the plant and 
equipment were too good to liquidate, 
Barliant agreed to buy the property 
and try to find a new owner-operator. 
The modern one-story plant has com- 
plete sausage manufacturing and hog 
and beef slaughtering facilities. 


Wilson & Co., Inc., Chicago, has 
established a hotel and _ restaurant 
sales division in Miami, Fla., to serve 
South Florida. Sales manager of the 
new operation is JAMES TOMBLIN, 
who has been with Wilson for more 
than 25 years. 


Swift & Company has opened a 
new sales unit in Houston, Tex., with 
a processing capacity of 1,000,000 
Ibs. of meat a week. The installation 
consists of three buildings, provid- 
ing 65,000 sq. ft. of floor space, more 
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than double the company’s previous 
Houston facilities. Smokehouse capa- 
city is 75,000 Ibs. of hams and bacon 
a week. Approximately 150 persons 
will be employed. W. S. Conner is 
manager. 


JOBS 


J. A. GoLpDAMMER, manager for the 
past seven years of the Armour and 
Company plant in Green Bay, Wis., 
has been named manager of Drum- 
mond Packing Co., Eau Claire, Wis., 
an Armour subsidiary. Before going 
to Green Bay, he served in Prairie du 
Chien, Wis.; Lexington, Ky.; Mem- 
phis, Tenn., and Columbus, Ohio. 


Joseph R. SmituH, who has been 
with Swift & Company for 40 years, 
has been named manager of the 
firm’s Philadelphia sales unit, replac- 
ing A. J. Morris. Morris has been 
transferred to Baltimore where he 
will be in charge of table-ready 
meats. 


TRAILMARKS 


C. J. KaurMann, general super- 
intendent of Jacob E. Decker & Sons, 
Mason City, Iowa, was honored by 
300 fellow employes and friends at 
a recent farewell dinner and dance 
marking his retirement after 26 years 
with the firm. A meat packing vet- 


eran of 40 years, Kaufman began 
work at Geo. A. Hormel & Co., Aus- 
tin, in 1914, left there in 1927 to 
engage in the canned meat business 
in Omaha and went to Jacob E. 
Decker & Sons in 1928 to supervise 
the development of the firm’s canned 
meats program. He was named gen- 
eral superintendent in 1947. P. J. 
THOGERSON, general manager of the 
Mason City plant, presided as master 
of ceremonies at the farewell party, 
and B. L. Tuomas, assistant general 
plant superintendent of Armour and 
Company, Chicago, represented the 
parent company. 


T. E. ScHLUDERBERG, secretary of 
The Wm. Schluderberg-T. J. Kurdle 
Co., Baltimore, was re-elected first 
vice president of the National Poultry, 
Butter and Egg Association at the or- 
ganization’s recent 48th annual con- 
vention in Chicago. 


R. F. Armbrust Co., Alhambra, 
Calif., food broker and western rep- 
resentative for Jones Dairy Farm, 
Fort Atkinson, Wis., has announced 
the association of GENE BLASER with 
the firm. Blaser formerly was an exec- 
utive with Armour and Company in 
Los Angeles. 


PauL BLACKMAN of Acme Packing 
Co., Los Angeles, has been named 
chairman of the beef boners commit- 
tee of Western States Meat Packers 
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GRAND CHAMPION STEER of 1954 Texas State Fair, an 1,120-lb., 18-month-old Aberdeen 
Angus, was sold to Texas Meat & Provision Co., Dallas, which processed it for Continental 
Restaurant of Dallas. Purchase price was $3,258. Shown (I. to r.) behind steer are Joe 
Spiritas and Archie Sloan, owners of Texas Meat & Provision Co., and young Jimmy Latham, 
4-H Club member of Booker, Tex., who raised the animal. 
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Association by E. F. Forses, WSMPA 
president. 


DEATHS 


ALBERT E. Puiturps, 82, who re- 
tired in 1939 from Swift & Company, 
Chicago, after 43 years of service, 
died November 20. During his last 
16 years with the company, Phillips 
was secretary to Harotp H. Swirt, 
then a vice president and now chair- 
man of the board. Surviving are the 
widow, Neva; a son, MERVYN C., 
vice president of Griffith Laborato- 
ries, Inc., Chicago; two daughters, 
Mrs. BeryL PHELPs and Mrs. VERE 
MILLER, six grandchildren and seven 


great grandchildren. 


C. S. Gricssy, 80, who began work 
in the industry in 1888 with Armour 
and Company, Chicago, died re- 
cently in Saginaw, Mich. He at one 
time owned a meat packing business 
in Bay City, Mich., which he sold to 
Wilson & Co., then becoming a sales- 
man for Wilson. 





Do you want to tell your pro- 
ducer friends about meat type 
hogs? 


Bernard Ebbing’s graphic and 
well-illustrated talk on “The 
Importance of Muscling in Meat 
Type Hogs,” delivered at the 
American Meat Institute con- 
vention, aroused a great deal 
of interest and the NP has re- 
ceived many requests for re- 
prints and tear sheets. 

A complete, handy-size (5% 
x 8%) 12-page pamphlet re- 
printing the talk and pictures 
has been prepared by the Provi- 
sioner and is almost ready to 
go to press. It is suitable for 
packer distribution to produc- 
ers at buying stations, via mail, 
etc. Back cover is blank for 
imprinting, mailing, etc. 

Quantity orders will be ac- 
cepted by the Provisioner until 
December 10 at the following 
rates: 


500 minimum..... 10c each 
1000 minimum..... 8c each 
2000 minimum..... 6c each 
5000 minimum..... 5c each 


Individual copies and small 
quantities of the booklet will 
be available later at somewhat 
higher prices. 

Wire, phone or write your 
quantity order immediately to 
the Book Department, The Na- 
tional Provisioner, 15 West 
Huron, Chicago. 
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Sectional 


Preferences 


For 


Beef 





What grades of beef move best in Knoxville—New 
Orleans—Fort Worth—Denver—Seattle? 


The national demand picture for beef, which is dis- 
cussed in this third of a series of articles which began 


in the NP of November 13, employs the results of a survey 


member: 


by a national packer of the opinions of its sales execu- 
tives located throughout the country. 


There are several points which the reader should re- 


1. The grades mentioned are those of Armour and Com- 
pany; they can be translated roughly into U.S. grade 
equivalents with the aid of Table 1 on this page. 

2. The survey reflects the opinions as to an ideal sup- 
ply of beef held by Armour branch house and plant sales 
managers at about 250 locations. Of course, an ideal sup- 
ply is seldom obtainable anywhere at anytime. 

3. The demand picture for another packer in a given 
locality may differ from that reported by Armour. 





By ARMOUR'S LIVESTOCK BUREAU 


AST week’s installment of the 

survey of sectional preferences 

for beef covered the Southeast, 
Detroit, Chicago and much of the 
Midwest. Beef demand in the South- 
west and Pacific Coast states is de- 
scribed in this final article, which also 
draws some conclusions from the sur- 
vey data. 

Tennessee, Arkansas, Oklahoma, 
Texas, Louisiana, Mississippi, Ala- 
bama: Beef requirements in these 
seven states vary tremendously, but 
there are some very significant factors 
in the demand pattern which apply to 
the entire area with few exceptions. 

1. Heavy calves weighing 200 to 
300 Ibs. dressed are very popular and 
are sold in quantities which replace 
demand for beef. Many Armour sales 
units will sell more heavy calves than 
beef, although that may not be char- 
acteristic of all suppliers in an area. 

2. Even when beef and calf tonnage 
are combined, the area consumes far 
less bovine meat than the North. 

3. The mature beef, wanted in the 
territory is of a higher average grade 
than popularly supposed. Better 
grades of beef are becoming increas- 
ingly popular in the South. 

4. Aside from a few localized mar- 
kets, it is very difficult to find buyers 
for cattle weighing more than 600 
Ibs. dressed, and the big demand in 
many territories is for 400 Ibs. and 
under. 

Memphis and Knoxville, Tenn., 
want 50% of their beef to grade Star 
and most of the rest Quality. They 
prefer 75% steers. Chattanooga asks 
5% Star De Luxe, 35% Star, 35% 
Quality. 

Bristol, Tenn. wants only 5% Star, 
but 75% Quality. 
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Little Rock, Ark., (75%) and Tulsa, 
Okla., (80%) need Star beef, very little 
of it weighing more than 500 Ibs. 
Ft. Smith, Ark., calls for 5% Star, 
60% Quality, balance lower. 

Oklahoma City, which serves a wide 
area, can use a fair assortment of beef 
—25% Star, 40% Quality, 25% Ban- 
quet; 50% at 350/400 average; 40% 
at 401/500, and only 10% in the 
501/600-lb. bracket. 

Birmingham, Ala., asks 5% Star De 
Luxe, 30% Star, 40% Quality, and 
25% lower. It would like 75% of the 
beef to weigh less than 400 Ibs., and 
90% steers. Grade demand in Mont- 
gomery and Huntsville, Ala., is sim- 
ilar to Birmingham but tends more to 
the lower side. Anniston wants 10% 
Star, 20% Quality and 70% Banquet; 
100% below 400 Ibs. 

Mobile takes 10% Star De Luxe, 
15% Star and 35% Quality. In addi- 
tion to the light cattle, It can use 
10% of 701 to 800 average and 30% 
above 800 lbs. This house has con- 
siderable restaurant and ship supply 
business. 

Greenville, Miss., doesn’t sell much 
beef compared to national average, 





TABLE |: GRADE TRANSLATION 

Armour Star De Luxe, roughly 
equivalent to U. S. Prime. 

Armour Star, roughly equivalent to 
U. S. Choice. 

Armour Quality, roughly equiva- 
lent to U. S. Good. 

Armour Banquet, roughly equiva- 
lent to U. S. Commercial. 

Armour Dexter, roughly equiva- 
lent to U. S. Utility. 





but what it sells should average to be 
of high quality. The same holds for 
Meridian. Gulfport wants 10% Star, 
75% Quality. 

New Orleans, La., must have high 
quality and the beef can be heavier 
than in most of the South. It asks 
3% Star De Luxe, 72% Star, and 20% 
Quality, and can take 35% of the 
cattle in the 600- to 800-lb. range. 
Lake Charles demand is almost iden- 
tical. Shreveport wants 5% Star De 
Luxe, 35% Star, 35% Quality; 55% 
under 400 lbs., and 25% over 600. 
Baton Rouge calls for 50% Star and 
40% Dexter. All of these Louisiana 
points will sell large quantities of 
Calves. 

The Fort Worth, Tex., plant sales 
beef preference is for 5% Star De 
Luxe, 15% Star, 40% Quality, and 
40% lower. It would like 60% in the 
350- to 400-Ib. range and 30% from 
401 to 500 Ibs. The sales unit serves 
a large part of the state. 

The Houston, Fort Worth-Dallas, 
and El] Paso areas want most of their 
beef to grade Star or better. As for 
weight, Houston is an exception to 
the rule in that it wants 80% of the 
beef in the 601- to 700-Ib. average. 
Fort Worth-Dallas can take 10% of 
their supply above 600 Ibs., and San 
Antonio 20%. The demand for very 
light weights still predominates in the 
state, however. 

Waco asks for 5% Star, 55% Qual- 
ity, the rest lower. It likes 75% below 
400 lbs. and 25% at 401 to 500. Am- 
arillo wants 80% below 400 Ibs., but 
they will take 10% Star De Luxe, 
10% Star, with the remainder split 
between Quality and Banquet. 

Rocky Mountain Region: The mar- 
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WORTH REPEATING! 























No other Pork Sausage Seasoning can match the perform- 
ance of BROOK WOOD — the World’s finest Pork Sau- 


sage Seasoning. 


Sales climb faster, customer satisfaction reaches an all-time 


“high” for happy Brookwood Packers — why wait? Use 


the coupon below 





Basic Food Materials, Inc. 

853 State Street 

Vermilion, Ohio 

And if you want fast ‘'dope'' on the World's fastest, most 
economical Pork Sausage packaging equipment — B.F.M.'s new 
ARO-MATIC — it's yours for a check mark here » Oo 
Aro-Matic turns out 35 to 50 beautiful, perfectly uniform, 
8-ounce packages of links or patties per minute! 


Clean, fast, easy push button operation. No muss, no fuss, 
right into shipping containers at your stuffing tables. No 
waste, unbelievably low labor cost. It's THE ANSWER to 
profitable Pork Sausage sales. 


NAME 


ADDRESS 


Ne ee EE ET 





Basic Food Materials, Inc. 
853 State Street 
Vermilion, Ohio 


(] Okay— ship at once, prepaid, a trial 100-lb. drum of 
BROOKWOOD PORK SAUSAGE SEASONING. Along with it 
you'll ship us a 25-lb. drum for test purposes — FREE. If we 
like the seasoning we'll keep the 100-lb. drum and pay for it. 
If, for any reason, we are not satisfied, we will return the 100-Ib. 
drum within 30 days — FREIGHT COLLECT—for full credit. 
The 25-lb. drum is ours, free. 

Check if you want 


(] No Sage [] Slight Sage 


J] Medium Sage _ ([] Southern-Style (Hot & Sagey) 
NAME 


ADDRESS 


Gasce “Food Materials, Tuc. 


VERMILION, OHIO 
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kets in this great beef-producing area 
take a share of almost all grades and 
weights except very heavy cattle. 
Denver plant sales, serving parts of 
eight states, calls for 2% Star De Luxe 
beef, 40% Star, 28% Quality, and 15% 
each of the two lowest grades. It 
wants 5% under 400 lIbs., 50% at 
401-500; 35% at 501-600, and 10% 
over 600 Ibs. Only 15% of steers are 
required. 

Spokane’s preference is for less Star 
beef and more Banquet, but is similar 
to Denver otherwise. Phoenix, Ariz., 
on the other hand, wants better qual- 
ity. 
‘Pacific Coast: Until comparatively 
recent years, most of the beef sold 
on the Pacific Coast was locally pro- 
duced and was grass fed. The qual- 
ity average was low. That has 
changed. Not only has grain feeding 
of cattle increased greatly, but sup- 
pliers are going East both for fed 
cattle and dressed beef. 

Los Angeles, serving the metropoli- 
tan area and communities up to 250 
miles away, specifies a supply of 5% 
Star De Luxe, 35% Star, 20% Quality, 
15% Banquet and 25% Dexter. It 
would like 45% steers, 23% heifers, 
and 32% cows, and has a fairly even 
demand in relation to supply for all 
weights up to 800 lbs. 

San Francisco proper wants 15% 
Star, 30% Quality, 20% Banquet, and 
35% Dexter. They prefer steers in the 
500 to 700 pound range, with a few 
lighter and a few heavier. This gen- 
eral pattern applies to much of 
Northern California. Oakland asks for 
only 18% Star and Quality combined 
and wants mostly cows. Sacramento 
averages to sell better beef (35% 
Star), but it still sells a lot of cow 
beef. 

Portland has good across-the-board 
demand—5% Star De Luxe, 20% Star, 
30% Quality, 30% Banquet, 15% Dex- 
ter. It will take 10% of 350/400-Ib. 
average; 30% each of 401/500 and 
501/600; 20% 601/700, and 10% 
701/800. It specifies 40% steers, 20% 
heifers, and 40% cows. 

Seattle, on the contrary, wants 10% 
Star and 70% Quality, with 90% 
steers. The popular average is 501 
to 600 Ibs. (70%) with a few lighter 
and heavier. 


What the Survey Reveals 

Even though this is an analysis of 
opinions rather than facts, it leads to 
some inescapable conclusions: 

1. There is a ready demand for 
every kind, grade, and weight of 
dressed beef, but the specifications 
preferred vary tremendously in differ- 
ent markets. It is, therefore, high- 
ly important to the cattle industry 
that there be an efficient marketing 
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system to distribute the available beef 
supply so that it will match demand 
as nearly as possible. 

2. An over-supply or an under-sup- 
ply of any kind, grade, or weight of 
cattle on the market at any time will 
affect prices of those cattle without 
regard to the overall beef market 
picture. 

Government records that show 
price movements of various grades of 
beef in the 1953 packing industry year 
are very interesting in this connection. 
There was a time when the price dif- 
ference was only 5 or 6c a pound 
between Prime and Commercial. At 
other times, the spread was 15c or 
more. 

Generally, the prices of all grades 
moved up and down together, but not 
at the same rate. Also, there were 
intervals when one grade was going up 
while others were going down. 

3. There is a demand everywhere, 
with few and minor exceptions for 
some Star beef, or equivalent grade, 
in the 500- to 700-lb. weight range, 
and the demand is heavily weighted 
toward this beef in many territories. 

We predict, too, that Star, medium- 
weight beef will increase in popularity. 
Some of the houses now asking for 20 
to 40 per cent Star seldom had a single 
carcass of this grade 20 years ago. 
The generally higher standard of liv- 
ing has brought about a demand for 
better beef and there has also been a 
general improvement in the quality of 
feeder cattle which can put on the 
desired finished economically. 

Several possibilities have been ad- 
vanced as to why beef demands vary 
sectionally. People say, “They can’t 
afford any better beef in this territory,” 
or, “This is apartment house territory. 
Small families want small cuts from 
small cattle.” It is said sometimes 
that “Butchers don’t have the time to 
do the boning and the cutting that 
they used to.” 

Whatever basis these “reasons” may 
have, they do not stand close question- 
ing. There are undoubtedly as many 
small families and apartment houses 
per capita in the heavy cattle area of 
Boston as there are in light cattle terri- 
tory of Minneapolis-St. Paul, and the 
demand for better beef in many low 
income neighborhoods is substantial. 

The fact must be that people want 
the kind of beef they are accustomed 
to, and retail dealers also are guided 
by custom to a large extent. 

Breeds of English beef cattle were 
first imported in the Northeast, and it 
became the practice to finish these 
cattle to very heavy weights. 

Cattle raised in the South and West 
originally were light, and they were 
grass-fed. Even though the breeds 
were improved and grain feeding de- 


veloped, the popular preference for 
lighter weights remained. 

As to finish, there are still many 
people who prefer lean meat. They 
know how to prepare it so that it is 
satisfactory to them, and some will 
buy lower, leaner grades in preference 
to fed beef at the same price. 

The reason that less beef per capita 
is consumed in the South may have 
something to do with practices in the 
pre-refrigeration era. For most of the 
year, little slaughtering was done be- 
cause the meat could not be chilled 
and had to be eaten within a very 
short period. People had to rely on 
cured and smoked meats and sausage 
and they developed a taste for these 
products. There also must be some 
relation between climate and the type 
of meat preferred. Even in the North, 
there is a big demand for cured and 
prepared meats when the weather gets 
hot. 

The preference for steers over heif- 
ers is difficult to understand, except 
that steers usually finish at heavier 
weights and more steers naturally 
would go to heavy beef territory. 
Apart from that, however, some re- 
tailers insist on steers because they 
can cut more salable meat per pound 
of dressed carcass purchased. They 
s#y that heifers are more “wastey.” 
While this is generally true, many 
other retailers believe that the usual 
price differential for heifers more than 
offsets the additional fat trimming 
loss. 

Differences in beef flavor between 
heavy and light beef, and between 
steers and heifers, probably play a 
part in preferences. Mature steer beef 
has a more pronounced beef flavor. 

Beef preferences can be changed, 
have been changed and are changing. 
This is more true with respect to 
grades than weights, and the recent 
grade changes have been upward as 
we have stated. When one retailer 
in a neighborhood starts handling bet- 
ter beef, other retailers are likely to 
follow. ; 

Despite the changes noted, con- 
sumer preferences are deep-rooted. 
When Armour and Company is forced 
to make changes in assortments 
shipped to a market due to supply 
situations, price concessions may be 
necessary, and these concessions are 
reflected back to the live markets. 

It is far better to “give the lady 
what she wants” than to sell her 
something she doesn’t want at a low 
price. All segments of the industry 
should study beef production with the 
objective of suppyling the market the 
year around with the assortment of 
grades and weights which sell to best 
advantage, cost of production con- 
sidered. 
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Literature 


Piston Fillers—How and Where 
They Are Used (NL 50): The ap- 
plication of rotary piston fillers par- 
ticularly in packaging viscous or semi- 
solid products is described and illus- 
trated by . photographs and _ line 
drawings in an attractive 12-page 
bulletin. The brochure explains con- 
struction features which permit pre- 
cision filling, filling speeds for stated 
conditions, efficient cleaning, protec- 
tion of containers and low mainte- 
nance costs. It describes four piston 
filler models, gives their specifications 
and dimensions and lists accessories 
needed. 

Lightweight Truck Bodies (NL 
51): A 52-page book lists five im- 
portant qualifications for a truck 
body. Details are given on mainte- 
nance and repair of various types of 
aluminum truck bodies. A section of 
the book discusses the painting and 
surface maintenance of aluminum ma- 
terials. 

Data on Standard Materials Han- 
dling Equipment (NL 52): A 340- 
page standard products catalog with 
thumb index, clear, concise capacity 
charts and dimension tables provides 
easy and rapid selection of materials 
handling equipment. Major product 
classifications included are chains and 
sprockets for conveying, elevating and 
power transmission. Tables of pre- 
engineered drives facilitate the se- 
lection of standard roller and silent 
chain drives. Complete listings are 
given on stock and made-to-order 
chains and_ sprockets. Engineered 
products including vibrating screens, 
car icing equipment, car spotters and 
power unloading scoops are listed in 
the catalog. 

Process Measurement and Control 
Instruments (NL 56): A new line of 
pressure measuring instruments with 
greater operating power and improved 
accuracy is described in a 24-page 
publication. It explains instruments 
designed for direct measurement, re- 
mote transmission and automatic con- 
trol. An application chart shows the 
wide choice of element materials 
available and lists exact ranges for 
each material and type of element. 
It also includes sections on electronic 
pressure instruments, cabinets and 
panels, transmitters and mounting 
dimensions. 





Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only, (11-27-54) 


TERUG nok oh icineas ccceniod Cs RBC ate wicins we the ease 
Street 


City 


NOVEMBER 27, 1954 













Ever talk COLD STORAGE to an ESKIMO? 

. it’s not as strange as it may sound 
for the Eskimo’s life depends on cold 
storage. He waits out the stormy winter 
months in his igloo depending on his well 
stocked food larder packed in the ice 


around him. 


Here, the United States Cold Storage Corporation works the seasons through . . . 
harnessing Mother Nature's cold to give you just the right degree of tempera- 
ture for your product. As the Eskimo depends on Mother Nature you can 
depend on UNITED STATES COLD STORAGE CORPORATION for safe, sure, 
expert storage handling and know-how. 


Old in experience but new as tomorrow in methods. 





| Inited States @ld Storage (rporation | 


2055 WEST PERSHING & 
CHICAGO 9, ILLINOIS 








$00 EAST THIRD STREET 
KANSAS CITY 6 MISSOURE 
4302 SOUTH 20TH STREE 
Hi. RAS 

1448 WABASH AVENUE 
DETROIT 16. MICHIGAN 














BLACK HAWK 


MEATS 
THE RATH PACKING CO., WATERLOO, IOWA Masumuumcuumencass 


HOLLENBACH’S “314” LINE 


will boost your overall sales... 
increase your profits! 

@ THUERINGER CERVELAT 

@ B.C. SALAMI 

@ GOTEBERG CERVELAT 
Three generations of sausage manufacturing experience 
and reputation can help you hurdle today's sales ob- 
stacles! The famous "314" line is ready to go to work 
- i . . « provide real sales leadership for your entire 
ine 


The °''314°° line includes the ‘‘orig- 
inal'' Theuringer Cervelat, B.C. Sa- CHAS. 


tor anna “Salsa Gnameelie: HOLLENBACH 
Cooked Salami, B.C. Dry Cervelat, INC 
Manhattan Short Cervelat. 


2653 OGDEN AVENUE ¢ LAwndale 1-2500 © CHICAGO 8, ILLINOIS 
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Ready and 
waiting 
for your hamburgers 


Whether you’re canning juicy hamburgers, hash, 
stew or any other meat product, Continental is 
prepared to give you proper containers on the 
double. As part of our Tailor-Made Package Serv- 
ice, we'll get them to you when and where you 
say — either plain, or lithographed by craftsmen 
who are tops in the field. Moreover, we make avail- 


CONTINENTAL € CAN COMPANY 


EASTERN DIVISION: 100 E. 42nd St., New York 17 
CENTRAL DVISION: 135 So. La Salle St., Chicago 3 
PACIFIC DIVISION: Russ Building, San Francisco 4 





// 


able to our customers a lot of important research 
and engineering helps to keep product quality high 
and plant operations humming smoothly. 


Why not see what Continental can do for you. 
We're ready to tell you our story anytime. All we’re 
waiting for is a call from you. 
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October Meat Foods Processing Shows 
Large Gain in Lard Rendering, Sausage 


HERE was a general increase 
in the volume of meat and meat 
food products prepared and processed 


under federal inspection in October 
compared with the same period last 
vear, according to a U.S. Depart- 





INSPECTION—OCTOBER 3 THROUGH 
FOUR-WEEK PERIOD, OCTOBER 
Oct. 3-Oct. 

1954 


Placed in cure— 








Loaf, head cheese, chili, jellied 

RRA re eee 
Steaks, chops, roasts . 
Bouillon cubes, extract 
Sliced bacon terete 





Totalt 


+This figure represents ‘‘inspection pounds” 


treatment, 





MEAT AND MEAT FOOD gers PREPARED AND PROCESSED ng bt aaa 
OCTOBER 30, 1954 et ee ig TH 
4 THROUGH OCTOBER 31, 195 
43 Weeks 
1954 


ENE. ah sioahe bh gtiae tae hema aes 15,896,000 130,370,000 100,125,000 

PP Creer ere ere: 268,498,000 2,5 2,652,305,000 

a oe REE FOR er rt 124,000 1 "760, 000 
Smoked and/or dried 

Lo ESR ABA RR cre eee 4,490,000 4,066,000 48,505,000 41,066,000 

PME Gar elere sep daseswasieadse cals uae 192;774,000 175,643,000 1,814,671,000  1,834,264,000 
Cooked meat 

i ES ecrreeirrrc Creere 5,793,000 5,272,000 60,412,000 51,641,000 

| Se Dace eas ove eas 21,449,000 21,418,000 214,718,000 234,834,000 

ee er RRO Re eee tr 375,000 227,000 3,277,000 2,309,000 
Sausage— 

UE, RRURIINGD 5's. ckata tte Seu ies Sala vho'e 19,290,000 17,882,000 164,530,000 163,336,000 

To be dried or semi-dried ........ 10,543,000 9,813,000 107, 673,000 103,963,000 

Me rere 43,169,000 41,167,000 482,280,000 461,347,000 

Other, smoked or cooked ........ 49,516,000 49,249,000 5 649, 000 513,760,000 

Fee ee Pee ee re 122,518,000 118,111,000 1,274,130,000 1,244,421,000 


16, 057 ,000 
( 





Sliced, other . nay 5,984,000 
inns vip Ou ecaek wou lew’ s'0'o 17,448,000 135, "470, 000 
Miscellaneous meat product ....... 2,662,000 27,22: ) 
ee een ne 129,380,000 = 1,8 1,350/614000 
ING MEINE SSG". + cisielob.oiu dla nvo-w ae : 97,440,000 1, 1,099,572,000 
UIE Fardig' g's 07s 6s, 0ce-a hie o's Sinecaths 8,515,000 96. 219,000 94,831,000 
MI ION dsr ediviaie so cse'se see bso 11,446,000 124,156,000 90,734,000 
Rendered pork fat 

TT re ROC EEC 6,970,000 76,624,000 85,829,000 

MIS th 5 nds6 kee s dad dueieed cee’ 9, ( 4,231,000 46,180,000 51,059,000 
Compound containing animal fat... 42" 746, 000 32,442,000 357,111,000 308,449,000 
Oleomargarine containing 

SUGDEN ads edu ede teas see uee 3,041,000 2,457,000 25,404,000 28,371,000 
Canned product (for civilian use 

and Dept. of Defense ............ 153,307,000 175,569,000 1,528,450,000  1,621,118,000 


1,298,288 ,000 


as some of the products may have been inspected 
and recorded more than once due to having been subjected to more than one distinct processing 
such as curing first and then canning. 


43 Weeks 


30 Oct. 4-Oct. 31 
1953 1953 








164, 897,000 


163,390,000 
534,008,000 
2,810,000 


15 5 ,641,000 
52,484, 





1,214,320,000 12,235,498,000 12,507,417,000 











MEDIUM WEIGHTS FOLLOW LIGHT HOGS INTO PLUS COLUMN 


(Chicago costs and credits, first two days of the week) 


The live cost, declining more than 
the total value of pork, pushed cut- 
ting margins on light hogs back into 
the positive column after the previous 
week’s sharp slump. Medium weights 
for the first time in months showed 
plus values, while the improvement 
on heavies was not as decided. 

——180-220 Ibs,——- 














Value 
Pct. Price per per ya Pct. 
live per cwt. i 
wt. Ib. alive yield 
Skinned hams 12.7 46.8 $5.94 $ 8.56 
cg a ae veogek Zoe 1.45 2.06 
Boston butts .... 4.2 30.7 1.29 1.87 
Loins (blade in)..10.1) 38.4 3.88 5.60 
GRR OUR ook si ok eas ; $17.56 $18.19 
Bellies, S.P. ....11.0 38.8 4.27 6.13 
DS See , Lees rae 
Fat backs Vewe eee es * 
Sa 1.7 9.4 16 24 
Raw leaf . 2.8 13.5 31 43 
P.S. lard, 
rend. wt. -- 14.9 13.1 1.95 2.82 13.4 
Fat cuts and lard --- $6.69 $ 9.62 oes 
Spareribs ...... . 1,633.1 53 .76 1.6 
Regular trimmings 2 3 15.1 50 Py i 3.1 
Peet, tails, ete..: 2.0 ... 19 20 2.0 
Offal & miscl.... ... 2 5 80 ean 
TOTAL YIELD 
& VALUE . 69.5 .-- $21.02 $30.25 71.0 
Per 
ewt. 
alive 
Cost of hogs . ye $18.88 Per cwt. 
Condemnation loss onees -08 fin. 
Handling and overhead ..... 1.50 yield 
TOTAL COST Ls ER CWT. ...$20.46 29.42 
TOTAL VALI eos, 24,02 30.25 
Cutting ciate’ atin ines +$ .56 +$ .83 
Margin last week ........ — 06 —0.9 


——220-240 me. — 





This test is computed for illustra- 
tive purposes only. Each packer 
should figure his own test using actual 
costs, credits, yields and realizations. 
The values reported here are based 
on the available Chicago market fig- 
ures for the first two days of the 
week, 


240-270 Ibs. 
Value Value 
Price per percwt. Pet. Price per per ewt. 








ewt. fin. live ewt. fin. 
alive yield wt. alive yield 
$ 5.64 $ 7.90 13.0 $ 5.34 $ 7.52 
1.36 1.90 5.4 1.23 1.76 
1.25 1.77 4.1 1.25 1,74 
3.67 ».20 9.6 3.48 4.96 
$11.92 $16.77 a6 $11.30 $15.98 
3.12 4.43 4.0 27.1 1.08 1.54 
45 .64 8.6 21.4 1.84 2.54 
40 56 4.6 14.2 .65 .90 
16 24 19 9.4 18 .27 
30 43 2.2 13.5 30 A438 

















13.1 1.76 2.46 11.6 13.1 1.52 2.09 
- $6.19 $ 8.76 . -« $ EST $§$ 7.77 
28.1 5 .64 1.6 238.6 38 52 
15.1 AT .63 2.9 15.1 44 62 
oe 19 26 A nee 19 26 
55 79 i ata) 78 
$19.77 $27.85 71.5 $18.43 $25.95 
Per Per 
ewt. ewt 
alive alive 
$18.32 Per ewt $17.80 Per cwt 
.O8 .08 fi 
1.338 1,21 
$19.7 $19.09 
19. 3 8: 18.43 
L$ .O4 +$ .06 —-$ .66 
86 .92 — .89 
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ment of Agriculture report. Aggregate 
volume of all processing was about 
84,000,000 Ibs. larger than a year 
ago, with most of the major items 
sharing in the increase. 

The volume of sausage room prod- 
ucts was up about 5,000,000 Ibs. to 
138,575,000 Ibs. from 133,752,000 
lbs. in October last year. The amount 
of steaks, chops and roasts prepared 
and processed rose to 54,945,000 Ibs. 
from 52,484,000 Ibs. last year. 

The larger supply of the raw prod- 
uct available was reflected in the in- 
crease in bacon slicing, which totaled 
66,695,000 Ibs. compared with 57,+ 
837,000 Ibs. a year ago. A 19 per 
cent gain was made in rendered lard 
which totaled 153,023,000 Ibs. com- 
pared with 129,380,000 Ibs. a year 
earlier. This came about to a large 
degree by favorable hog-corn price 
ratios which made corn worth more 
when fed to hogs. 

In canning operations, the total 
volume of product was increased sub- 
stantially from the five weeks of Sep- 
tember, but fell below the corre- 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN THE FOUR-WEEK PERIOD, 
OCTOBER 3 THROUGH OCTOBER 30, 1954 ; 


Pounds of finished product 
Slicing Consumer 











and in- packages 
stitutional or shelf 
sizes sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 
Luncheon meat ........ 18,133,000 9,880,000 
Canned hams ......... 20,601,000 750,000 
Corned beef hash ..... 512,000 4 4,910, 000 
Chili con carne ....... 901,000 11,338,000 
ViGGORS. cep cccsessicce 199,000 4, $18 9,000 
Franks, wieners in brine 10,000 402,000 
BOOTING GUE cocccackee © canses 481,000 
Other potted or deviled 
meat food products.. Ghiaas 3,682,000 
TRMOGIOS: 06048 oe ccdese’s 145,000 3,062,000 
Sliced dried beef 20,000 364,000 
RAVOr DEOMMOE, 6 ocine vise Rees cae 168,000 
Meat stew (all product) 57,000 4,360,000 
Spaghetti meat products 165,000 4,569,000 
Tongue (other than 
MEERIOG): Sv ccccenetes 5,000 132,000 
Vinegar pickled products 1 os 000 1,441,000 
I GORNOEO ce cccceas evade 359,000 
Hamburger, roasted or 
cured beef, meat and 
gravy 2,884,000 
Soups . a 248, 000 
Sausage 389,000 
Tripe 491, 000 
Brains 286,000 
Bacon 20,000 





All other meat’ with 
meat and/or meat by- 


products 20% or 

WMG eck cccciasceves 401,000 7,969,000 
Less than 20%.... 254,000 9,747,000 

TRIGGE: 6c s Cawncn cee wee 40,792,000 110,547,000 











sponding four weeks of last year. 
Product put up in the 3-Ib. and 
larger cans rose to 40,792,000 Ibs. 
from 32,985,000 Ibs. in September 
and 33,166,000 Ibs. in October, 1953. 

Product canned in the under 3-lb. 
containers totaled 110,547,000 Ibs. 
compared with 88,000,000 Ibs. in the 
five weeks of September and 135,- 
804,000 Ibs. last year. It was the 
comparatively large output in the 
small containers last year which 
raised total output over this year’s 
volume. 
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Week's Meat Production Below 1953 


Although hog slaughter and pork production under federal inspec- 
tion for the week ended November 20 showed a slight gain over the 
corresponding week in 1953, and a good increase over a week earlier, 
smaller output of beef and veal brought the week’s total meat volume 
about 4,000,000 Ibs. under the corresponding 1953 period. Estimated 
federally inspected slaughter and meat production for the week ended 
November 20, 1954, with comparisons: 


BEEF PORK 
Week ended Number Production (Exel. lard) 
M's Mil. ibs. Number Production 
M's I. Ibs. 
November 20, 1954 icc 188.3 1,452 203.1 
November 13, 1954 . 374 190.0 1,281 179.5 
November 21, 1953 oe 199.9 1,432 193.8 
VEAL LAMB AND TOTAL 
Number Production MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
November 20, 1954 . 158 18.5 251 11.3 421 
November 13, 1954 164 19.8 272 12.3 402 
November 21, 1953 159 19.7 260 11.7 425 


aa | a WEEK'S KILL: Cattle, 416,624; Hogs, 1,859,215; Calves, 182,240; sheep and lambs, 
69,561. 


a a WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; sheep and lambs, 
137,677. 


AVERAGE WEIGHTS AND YIELDS (LBS.) 


CATTLE HOGS 
Live Dressed Live Dressed 
November 20, 1954 .. 950 513 240 140 
November 13, 1954 . 945 508 239 140 
November 21, 1953 962 509 237 135 
CALVES SHEEP AND LARD PROD. 
Live Dressed LAMBS Per 3 
Live Dressed cwt. Ibs. 
November 20, 1954 . — | 117 5 45 13.8 47.9 
November 13, 1954 . 220 121 bi) 45 13.4 41.0 
November 21, 1953 no oe 124 b) 45 14.2 48.3 








Third-Quarter, Nine-Month 
Cuban Lard Imports Down 


Imports of lard and rendered pork 
fat into Cuba in the third quarter of 
1954 totaled 31,166,000 Ibs. for a 
17 per cent decrease from the same 
period, last year, and the nine-month 
aggregate of 102,642,000 Ibs. was 
slightly less than the 103,711,000 
Ibs. imported into the country in the 
same period of 1953, the Foreign 
Argicultural Service has reported. The 
third quarter drop in lard imports 
was attributed to a lack of consumer 
cash and credit in the “dead season” 
between sugar crops. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail, in the 
week ended Nov. 20, with compari- 
sons: 

Week ended Previous Cor. Week 


Nov. 20 Week 1953 
Cured meats, 
ae 10,418,000 8,956,000 18,729,000 
Fresh meats, 
eee 10,335,000 10,347,000 36,239,000 


Lard pounds ... 1,529,000 2,201,000 4,175,000 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y., in Oct. 
1954, as reported by the USDA: 


OCONEE ici ee sks 25,709 6,051 4,121 51,686 
Shipments ........ 18,471 1,853 1,407 44,711 
Local slaughter .. 7,238 4,198 2,714 6,975 





EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


We deal in 
Straight or Mixed Cars 


BEEF « VEAL 
LAMB : PORK 
ano OFFAL 


{@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 
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Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(1.¢.1. prices) 


Native steers Nov. 23, 1954 
Prime, 600/700 ...... 4A 
Choice, 500/700 ...... 42% @43 
Choice, 700/800 ...... 4214 
Good, 700/800 ........ 36% 
Commercial cows ..... 23% 


Canner & cutter cows. .184%4@18% 
Bulls ? 


STEER BEEF CUTS 
(Le.1. prices) 


Prime: 
Hindquarter 56.0@57.0 
Forequarter .34.0@35.0 





SECO Cree 48.0@49.0 
Trimmed full loin . .88.0@90.0 
Regular chuck 36.0@37.0 








Serr 15.0@18.0 
i MAR rarer 32.0@33.0 
i AE een con 60.0@62.0 
SNE TIBCG ac. ccecccress 15.0@15.5 
Flanks (rough) ........ 15.0@15.5 
Choice: 
pi eee, 51.0@52.0 
Forequarter ........... 33.0@34.0 
Ma areas Ce wacalemeres 46.0@47.0 


Trimmed full loin ... 


.. T6.0@78.0 
Regular chuck 


36.0@37.0 







POPCGROGR 66coc cote cs ote 15.0@18.0 
MUNG. aig ks 6 wae once 2.0@33.0 
te tieccwacs weno 5.0@57.0 


Short plate ....... 
Flanks (rough) 
Good: 


15.0@15.5 
- 15.0@15.5 





MEME S's 5a. cicre-ceusaeisie 45.0@ 47. 0 
Regular 34 

Brisket 2. 3. 
Rib 47.0@50.0 
Loins 65.0@68.0 





COW & BULL TENDERLOINS 


3/dn. range cows (frozen)..50@51 


3/4 range cows (frozen) ...59@60 
4/5 range cows (frozen) -70@72 
5/up range cows (frozen) ..86@90 
PE. CPE ccs tice ecscuuss 86@90 


BEEF HAM SETS 


WCRI Si pocicckaisceesec sees 36 
Rete esa hie ao ws ssesa8ccce 36 
REET (evuceesdvress sees ee 34 


BEEF PRODUCTS 


Tongues, No. 


Hearts, onan Were 3% 
Livers, selected ........ 23 @26 
Livers, regular ........ 16 @17 
oa res 10%@11 
Lips, unscalded ........ 8% 
Tree, BCRINOE 2.6 66cccs 6 


OOOO v6.0s506s0s 6 @ ble 


BE ais Dacia s cake as ods 7 
BM San sicgsssetecs ese 7 
0 eT eee 5% 
FANCY MEATS 
(l.e.1. prices) 
Beef nian corned ...37 @42 
Veal breads, under 12 02.45 @b52 
NB SSAA 76 @80 
Calf tongue, 1/down ... 29 
Ox tails, under % lb. ...12 @I18 
MGT TREES csi oslo bee 14 @19 
WHOLESALE SMOKED 
MEATS 


Hams, skinned, 14/16 lbs., 


WROUE bccctsnekeaewercaes € 92 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ...... 54 
Hams, skinned, 16/18 lbs., 
CS ce Pe cca ane aa We 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ...... 53 


Bacon, fancy, trimmed, bris- 
ket off, 8/10 lbs., wrapped. 52 

Bacon, fancy sq. cut, seedless, 
12/14 lbs., wrapped ....... 

Bacon, No. 1 sliced, 1-lb. open- 
faced layers 5614, 


VEAL—SKIN OFF 
(Carcass) 
(Le.1. prices) 


Prime, 80/110 ........ $40,00@ 42.00 
Prime, 110/150 ....... 39.00@40.00 
Choice, 50/80 ........ 34.00@36.00 
Choice, 80/110 ....... 36.00@39.00 
Choice, 110/150 ...... 36.00@37.00 


Good, 50/80 .......... 28.00@31.00 
Good, 80/110 .... 31.00@35.00 
Good, 110/150 
Commercial, all wts... 





31.00@34.00 
21.00@ 27.00 


CARCASS MUTTON 


(1.e.1. prices) 


Choice, 70/down ..........+- 16@18 
Good, TOONS oscceerss. «5s 15@17 
NOVEMBER 27, 1954 


prices 


CARCASS LAMB 


(1.e.1. prices) 


rs. QE chad ain dew Sewie 43@44 
yg RR, ar 43@44 
CRGIO: SOO oe cwwe comneases 42@43 
CRG, So se ecncuise.« eos 41@42 
Gems, GEE WU, cc ici pcceusce's 38@40 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40%, 


EL sinvc nxn wake meleees 18 
Pork trim., guar. 50% 

WO DOM. cucaccceucus 1814 
Pork trim., 80% lean, 

Ny. uses aplumed gamweae 33 @34 
Pork trim., 95% lean, 

DORR, cccccsccccccccces 46 
Pork head meat ........ 23 
Pork cheek meat, trim., 

MRE? 54.5 © 09.83 4 Orato sch 4 2314 @: - ae 


C.C. cow meat, bbis..... 
Bull meat, bon’ls, bbls... 
5/8 





Beef trim., 75/85 bbls...2 2012 
Beef trim., 85/90 bbls... a 
Bon'ls chucks, bbls. ..... 27 
Beef cheek meat, trmd., 

WES Sones es esos 1614 
Beef head meat, bbls... 15 
Shank meat, bbls. ..... 27% 
Veal trim., bon'ls, bbls.. 23 

FRESH PORK AND 
PORK PRODUCTS 
({L.c.1. prices) 
Hams, skinned, 10/12...48144@49 


Hams, skinned, 12/14...474%2.@48 
Hams, skinned, 14/16... 5 
Pork loins, regular 8/12.40 @41 
Pork, loins, bon’ls, 100’s.73 @74 





Shoulders, 16/dn., loose... 32 
Picnics, 4/6 Ibs., loose... 28 
Picnics, 6/8 Ibs., loose... 26 
PE SENOS as dda waeaee es 12 @l4 
Boston butts, 4/8 lbs. ...32 @34 
Tenderloins, fresh, 10's. 89 
Neck bones, bbls. ...... 10 @11 
Brains, 10's a @i1o0 
Ears, 30's @10% 
Snouts, lean in, 100’s ... 9 @10 
Peet, €.¢:, SOR. cicecccs -7 @s 


SAUSAGE CASINGS 
facturers of sausage) 

(1.¢.1. prices quoted to manu- 
Beef casings: 

Domestic rounds, 1% to 
eS Serr 55@ 70 
Domestic rounds, over 
1% mm., 140 pack... 70@1.00 
oe wide, 
er 1.30@1.65 
Export re my “medium, 
1% mm, ...... 85@1.15 
— rounds, narro’ 

1% mm. under vee 1.00@1. 25 
No. 1 weas., 24 in. up. 13@ 16 
No. 1 weas., 22 in. up. 9@ 13 
No. 2 weasands ...... 8@ 10 
Middles, sew., 1% /2in..1.00@1.35 
Middles, select, wide, 

2@2 | ree 
Middles, extra select, 


2% @2% in. oes-eclenn 
Beef bungs, exp., No. 1.. 25 $2 ‘§ 
Beef bungs, domestic .... 20@ 
Dried or salt, —, pieoes 
8-10 in. wide, flat... 8@ 13 
10-12 in. wide, flat.... 8@ 11 


12-15 in, wide, flat.... 16@ 20 
Pork casings: 
Extra narrow, 29 mm. 
GU as cesseascsccces 4.00@4.25 
Narrow, ‘mediums, 


RR . wae. 15 

33@35 mm. .......; 70@3.00 
Spec. med., 35@38 mm. 3 0@2. 10 
Export bungs, 34 in. cu 47 
Med. prime  bungs, 

Pr ME OOS. cccacindcas 23@ 28 
Small prime bungs .... 17@ 20 


arg 1 per set, 


off 55@ 70 
Sheep ¢ Casings ‘(per hank): 

emma ad .. . -4,70@5.00 

34/36 ay escceteceens 4.70@5.05 
Sere, We 66 «086 o0 keer 4.45@4.90 
Pe Be .3.20@3.55 
Tele ONS kc hk we em ea 2.15@2.35 
TO/1S' MM. 2. cc csvecccr keene 


DRY SAUSAGE 


(1.e.1. prices) 


Cervelat, ch. hog bungs.. S7@ 90 
fo | ree 43@ 47 
BOE Sides case wdeceoua 70@ 74 
EIOIBtGIMEE 22. cc ccccvccce 72@ 76 
B. ©. BAM o inscccccics 78@ 80 
Genoa style salami, ch... 8#@ 98 





Diced 
Sweet : 
Pickles 


@ Pickles that meet packer specifications . . . pro- 
duced by men formerly associated with Goldsmith 
Pickle Co. 


FROM THE NATION’S 
RICHEST PICKLE 


@ ACE employs the original dicers and other 
production machines used by us at Goldsmith. 


@ 28 years' experience and production know- 
how is your assurance of uniformly diced pickles 
. . . no chips, no seeds! Stretch your pickle 
dollar . . . get 100% usable product, net weight, 
by placing your next pickle order with ACE! 


Write to Dept. N.P. 
for samples and prices. 


@ FOR QUALITY AND TASTE—CALL "ACE" 


Ace Pickle Company, Inc. 


SERVING THE MEAT INDUSTRY & INSTITUTIONAL TRADE 


1622 SOUTH KEELER AVE., CHICAGO 23, ILLINOIS 
Telephone ROckwell 2-5755 


























Fe? REFRIGERATOR FANS 


blow upwards! 


e Keep coils from frosting 
e@ Dry up moisture 





e Kill odors 





SAVE THEIR COST EACH MONTH 


REZE2ERS 
® ELECTRIC COMPANY 


Established 1900 


3089 River Road River Grove, Ill. 























COMPLETE LINE OF QUALITY 


Seasonings 


OF NATURAL & SOLUBLE SPICES 


Expert Custom Blending for Your Individual Needs 


IRST SPICE 
a Mixing Company, Jue. 
19 VESTRY ST. NEWYORK 13 WOrth 4.568 


2 © YB TYCOS DR. TORONTO, CANADA RUsseli 1-0751 
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DOMESTIC SAUSAGE 


(1.c.1. prices) 
Pork sausage, hog cas...3 
Pork sausage, sheep cas. .5 
Frankfurters, sheep cas. .4 
Frankfurters, skinless...3 





Bologna (ring) *- 4 
Bologna, artificial cas...3 
Smoked liver, hog bungs.4 
New Eng, lunch., spec.. 


Souse 
Polish sausage, smoked. .5 
Pickle & Pimiento- loaf. .4 
ee PONE Cs cck sos Sacer 4 
ROe BORE... on cccsccsct 5 
Smokie snacks .... 

Smokie links . 


8 @b50 
2 @56 
8 @bi 
944 @51 


1 @43 
414 @38 
1 @42% 


-60 @69 


4 @0 
114,@46 
0 @42% 
7144 @64 
5014 
5514 





SPICES 
(Basis Chgo., orig. bbls., bags, 
bales) 
Whole Ground 

Allspice, prime ..... 98 1.07 

Resifted . - 1.02 1.10 
Chili Powder ...... R 47 
Ohili Pepper ..... in ok 47 
Cloves, Zanzibar . 86 92 
Ginger, Jam., unbl... 48 54 
Mace, fancy, Banda 1.85 

West Indies ....... 1.65 
Hast Indies ...... 1.74 
Mustard flour, fancy. 37 

M  wAbcaewee Kes 33 
West India Nutmeg.. na 
Paprika, Spanish .. 51 
Pepper, Cayenne 54 

RLS: E6.5.b.< 05.4.0 53 
Pepper: 

MEMIOD oicsccs 78 84 

ee 63 69 


SEEDS AND HERBS 
(l.c.1. prices) 





Ground 
Whole for Sausage 
Caraway seed am 33 
Cominos seed 30 
Mustard seed, 

Pee 23 
Yellow American.. 18 7 
GROCERS. ivocis outs 34 41 
Coriander, Morocco, 

Natural No. 1... 17 21 
Marjoram, French. 46 52 
Sage, Dalmatian, 

ee ee ee 56 64 


CURING MATERIALS 
Cwt. 
Nitrite of soda, in 400-lb. 
el, or f.o.b. Chgo. 
Saltpeter, n. ton, f.o.b. N 


. -$10.31 





Dbl. refined gran. ......... 
Small crystals ...... é 
Medium crystals .......... 
~~ 4 osc gran. nitrate of ss 
Pee eee eee eeeeeeeeeeeee v.60 
fae fa. ,» powdered nitrate 
OE BOBR os osienecccinscseecss 6.25 
Salt, ~y min. car. of 45,000 
Ibs. only, paper sacked. 
f.o.b. Chgo.: Gran, (ton).. 27.00 
Rock, per ton in 100-lb. 
bags, f.o.b. whse., Chgo.. 26.00 
Sugar— 
Raw, 96 basis, f.o.b. N.Y... 6.18 
Refined standard cane .. 
eS ee ree 8.30@8. 65 
Packers, curing sugar, 100-lb. 
bags, f.o.b. Reserve, La., 
J ARR CRAP er 8.10 
Dextrose, per cwt 
Cerelose, Reg. No. 58 ..... 7.35 
Ex-Whse., Chicago ........ 7.45 





PACIFIC COAST WHOLESALE MEAT PRICES 


STEER: 
Choice 
500-600 Ibs. 
600-700 Ibs. 
Good: 
500-600 Ibs. 
600-700 Ibs. 
Commercial: 
350-500 Ibs. 
COW: 
Commercial, all wts... 
Deimsty, all wts...... 


FRESH CALF: 
Choice: 


200 Ibs. down 
Good: 
200 Ibs. down 


LAMB (Carcass) 
Prime: 
40-50 Ibs. 
50-60 lbs. 
Choice: 
40-50 Ibs. 
50-60 Ibs. ee 
Good, all wts. 


MUTTON (EWE): 
Choice, 70 lbs. down. 
Good, 70 Ibs. down..... 


FRESH PORK (Carcass): 
80-120 Ibs. 
120-160 Ibs. 


FRESH PORK CUTS No. 
LOINS: 
8-10 Ibs. 
10-12 lbs. 
12-16 Ibs, 
PICNICS: 
ain sis io'cce asis 
HAMS, ee: 
12-16 
16-18 ibe, 
BACON, 
6- 8 
8-10 Ibs. 
10-12 Ibs. 


LARD, Refined: 


— Cure”’ No. 








Los Angeles 


Novy. 23 


$38.00@39.50 
37.50@39.00 





34.00@37.00 
32.00@ 36.00 


30.00@34.00 


22.00@ 25.00 


- 20.00@23.00 


(Skin-Off) 


. 34.00@37.00 


. 32.,00@34.00 


.. 38.00@40.00 
. 387.00@39.00 


38.00@ 40.00 


.. 37.00@39.00 
. 35.00@38.00 


18.00@ 20.00 
18.00@ 20.00 


(Packer Sty 
None quoted 
31.50@32.50 
1: 


47.00@50.00 
47.00@50.00 


- 42.00@47.00 


(Smoked) 
36.00@41.00 


52.00@57.00 
52. 00@57.00 


49.00@58.00 
47.00@54.00 
45.00@54.00 


San Francisco No. ~ ng aaa 
Vov. 23 N 3 


ov. 2 


$40.00@42.00 
38.00@40.00 


$40.00@ 43.00 
39.00@42.50 


37.00@38.00 
36.00@ 37.00 


35.00@40.00 
34.00@40.00 


34.00@36.00 30.00@ 35.00 


24.00@ 29.00 
20.00@ 24.00 


(Skin-Off) 


23.00@ 28.00 
21.00@25.00 
(Skin-Off) 

36.00@38.00 31.00@35.00 

36.00@38.00 30.00@33.00 


38.00@40.00 
36.00@38.00 


36.00@39.00 
35.00@38.00 


38.00@40.00 
37.00@38.00 
33.00@36.00 


36.00@39.00 
35.00@38.00 
33.00@37.00 


None quoted 
None quoted 


13.00@16.00 
13.00@16.00 


le) (Shipper Style) (Shipper Style) 
38.00@40.00 None quoted 
35.00@38.00 31.00@32.50 


49.00@54.00 
47.00@52.00 
47.00@52.00 


47.00@50.00 
47.00@50.00 
46.00@49.00 
(Smoked) (Smoked) 
36.00@42.00 36.00@39.00 


55.00@60.00 53.00@57.00 
52.00@58.00 53.00@57.00 


55.00@60.00 
52.00@56.00 
48.00@52.00 


54.00@59.00 
48.00@56.00 
49.00@53.00 








1-Ib. cartons «.eeeee 19.50@21.00 22.00@ 24.00 18.50@20.75 
50-lb. cartons & cans.. 18,50@20.00 21.00@ 23.00 None quoted 
OS res eer . 17.50@19.00 19.00@21.00 17.50@ 20.00 

MEAT BROKERS 

PORK LARD BEEF 

327 South La Salle Street 

Chicago 4, Illinois 

TT CG 2345 PHONES WeEbster 9-707! . 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 
WEDNESDAY, NOV. 24, 1954 
REGULAR HAMS 





Fresh or F.F.A. Frozen 
oe . CREE 4644n 464on 
iS) eee 4616n 4614gn 
12-14 -4416n 44n 
14-16 -414on 4114n 
16-18 . 389%n 39140 
18-20 . .894n 39n 
Vo oe 39n 39n 
SKINNED HAMS 
Fresh or F.F.A Frozen 
49b 49n 
47 47n 
44 44n 
42 
4144,@42 41% 
41 4%a 4116n 
41a 41lon 
41a 414on 
37 37 
. 34 34n 
PICNICS 
Fresh or F.F.A. Frozen 





OTHER CELLAR CUTS 


Fresh or Frozen Cured 
Sq. jowls ..14%n 1444n 
Jowl butts 11 12n 
S. P. jowls . 12n 

















BELLIES 
(Square Cut) 
Fresh or F.F.A. Frozen 
39%n 
39% 
35% 
32% 
29 
27 
25 
GR. AMN. D. S. 
BELLIES BELLIES 
Clear 
ere 21n 22%n 
aa ecard 21 22% 
Cae 20 22a 
gore ate 18 22tea 
Sulleiensa 17 21%a 
16n 201 
FAT BACKS 
Fresh or Frozen Cured 
a ee au 14n 14n 
Arte 14n l4n 
Sclawied 14n 14 
mets 15n 153% 
a area 16n 1614 
Meetior 174%n 8 
174%n 18 
174%4n 18 
BARRELED PORK 
Clear Fat Back 
Pork ae ae 43n 
$0-40...... 44n ct Se 39n 
40-50..... 44n 80-100... .. .35n 
DOO. tenis 43n RODEO. o's 60 





LARD FUTURES PRICES 





FRIDAY, NOV. 19, 1954 
Open High Low Close 
Dec. 14.55 14.75 14.30 14.32% 
-30 
Jan. 14.20 14.20 13.90 13.92%4a 
Mar. 13.95 13.95 13.72% 13. 72% 
May 1 13.90 13.70 13.70 
ee Secs 13.57%a 
§ Sale 28: 8,520, 000 Ibs. 
Open interest at close Thurs., 


Nov. 18th: Nov. 
248, Mar. 


46, Dec. 768, 
165, May 114, 


Jan, 
and July 





14 lots. 
MONDAY, NOV. 22, 1954 

Dec. 14, = 14.2214 13.95 14.07% 

-05 

Jan. 18.15, 13.80 13.60 13.60 
‘ 621% 

Mar. 13. eo” * 13. 60 138.40 13.45b 
May 1: 13.55 13 as 13.40b 
July 13.30 13.32% 13.27% 13.30a 

Sales: 12,200,000 Ibs. 


Open interest at close Fri., Nov. 
19th: Nov. 30, Dee. 788, Jan, 254, 
Mar. 181, May 129, and July 14 
lots. 


TUESDAY, NOV. 23, 1954 





Dec. oH” od 14.10 13.90 13.95 

\% -97% 
Jan, 13. 4 13.62% 13.40 13.40b 
Mar. 1 13.50 13.27% 13.27%b 
May 1: 13.45 13.25 13.25b 


-40 
July 13.2214 13.22% 13.10 
Sales: 11,400,000 Ibs. 
Open interest at close Mon., Nov. 
22nd: Nov. 30, Dec. 785, Jan. 265, 
Mar. 183, May 134, and July 14 
lots. 


13.12% 


WEDNESDAY, NOV. 24, 1954 


Dec. 14.00 14.50 14.00 14.47% 
-10 -50 
Jan. 13.45 18.80 13.45 13.80 
Mar. 13.32% 18.60 13.32% 13.60b 
May 13.00 13.50 13.30 13.50 
July 13.17% 13.40 13.17% 13.40a 
Sales: 13,000,000 Ibs. 


Open interest at close Tues., Nov. 
28rd: Dec. 768, Jan. 284, Mar. 176, 
May 140, and July 18 lots. 


THURSDAY, NOV. 25, 1954 


Thanksgiving Day 
No trading in lard futures. 


STOCKER — FEEDER 

CATTLE SHIPMENTS 

Stocker and feeder live- 

stock received in nine Corn 

Belt states during October 

with comparisons: 

CATTLE AND CALVES 
—October 








Public stockyards. oe 810 383,594 

BEG Sacccecant 5438, 045 389, 502 
Totals: .icscvves 938,8 55 773,¢ 

Bi errr 1,966,936 1,695, ost 

SHEEP AND LAMBS 

Publie stockyards, 207,320 249,642 

BOGE so coxugeinee 331,583 504,289 
TOUGH occas seu _ eae 753 931 

SEFC. cv ccanee 1,518,565 1, 7127/9 


Data in this report were aauas 
from offices of state veterinarians. 
Under ‘‘Public stockyards’’ are in- 
eluded stockers and feeders which 
were bought at stockyard markets. 
Under ‘‘Direct’’ are included stock- 
ers and feeders coming from other 
states from points other than public 
stockyards, some of which are in 





spected at public stockyards en 
route. 
PACKERS' WHOLESALE 
LARD PRICES 
tefined lard, tierces, f.o.b. 
CORE <crcic warkigis'sine sain p $17.75 
Refined lard, 50-lb. cartons, 
5.00: CRICREO vee cdsseces ss 75 
Kettle rend., tierces, f.o.b. 
COND ws eva cics euok ba RRs 18.25 
Leaf, kettle rend., tierces 
f.o.b. Chicago . -- 18.75 
i eee 20.00 
Neutral tierces, f.o.b. 
oe, Ce ee ee 20.00 


Standard shortening* N. & S.. 21.50 
Hydrogenated shortening, 
N. & 8. 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 

erces Loose Leaf 

Nov. 19. 14.37%4b 13. = 14.25n 
Nov. 20. 14.3744n 13.2: 25 
Nov. 22. 14.37%n 12.1244 14.12%n 


Nov. 23. 14.374¢n 13.00n =14.00n 
Nov. 24. 14.50n 13.00n 14.00n 
Nov. 25. Holiday, no trading. 


b—bid, n—normal, a—asked. 
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$17.75 
17.75 
> 18.25 


. 18.75 
. 20.00 


. 20.00 


. 21.50 


Raw 

Leaf 
4.25n 
4.25n 
4.12%6n 
4.00n 
4.00n 


4 
= 


d. 
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MARKET PRICES 


NEW YORK 


WHOLESALE FRESH MEATS FRESH PORK CUTS 
CARCASS BEEF (l.¢.1, prices) 
Nov. 23, 1954 
Western 
Per Cwt. 





Western 
Pork loins, 8/12 ...... $42.00@43.00 
Pork loins, 12/16 .... 40.00@42.00 


(Le.l, prices) Hams, sknd., 10/14 ... 49.00@51.00 


Steer: ‘ . nee Boston butts, 4/8 ..... 38.00@40.00 
Prime, 700/800 ..... $46.50@47.50 = §pareribs, 3/down .... 38.00@40.00 
Prime, 800/900 ..... 46.00@47.00 Pork trim., regular... 28. 
Choice, 600/800 ..... 43.50@45.00 Pork trim., spec. 80%. 44.00 
Choice, 800/900 ..... 43.00@ 43.50 City 
Good, 5 7 wees 40.50@41.50 “4 
yas a sap al pepe iy 2 Hams, sknd., 10/14.. .$50.00@54.00 
Cow, commercial ... 26.00@29.00 Pork loins, 8/12 ...... 44.00@ 46.00 
Cow, uaHer ....055< 22:00@26.00 Pork loins, 12/16 ..... 42.00@45.00 

yl. ae |) er pyre oop’ 
Boston butts, 4/8 ..... 38.00@41. 
BEEF cuTS Spareribs, 3/down .... 39.00@42.00 
(1.¢.1, prices) 
Prime Steer: City 


VEAL—SKIN OFF* 


Hindgtrs., 600/800... r 
(l.e.1, prices) 


Hindqtrs., 800/900... 
Rounds, flank off .... 
Rounds, diamond bone, 


56.0@ 62.0 
56.0@ 57.0 : 
50.0@ 52. Western 


Prime, 50/80 ........ None quoted 





flank off ..... pee 51.0@ 53.0 Prime, 80/110 ........ $43.00@46.00 
Short loins, untrim... 80.0@ 92.0 Prime, 110/150 ..... . 42.00@45.00 
Short loins, trim.... -112.0@123.0 Choice, 80/110 ..... 35.00@38.00 
Planks sal slate areca e-a/<iaia 15.0@ 16.0 Choice, 110/150 . 86.00@39.00 
Ribs (7 bone cut). 62.0@ 67.0 Good, 50/80 .......... 24.00@26.00 
Arm chucks ...... 38.0@ 39.0 Good, 80/110 ......... 32.00@34.00 
jr ete sree 33.0@ 34.0 Good, 110/150 ........ 31.00@33.00 


i a earn 17.0@ 18.0 
Foreqtrs. (Kosher) .. 40.0@ 42.0 
Arm chucks (Kosher) 42.0@ 45.0 
Briskets (Kosher) . 33.0@ 34.0 


Commercial, all wts... 22.00@26.00 


DRESSED HOGS 





Choice Steer: (1e.1, prices) — 
Hindatrs., 600/800... 54.0@ 57.0 59 to Te the eee ee os4.5 
Hindatrs., 800/900... 52.0@ 54.0 72 [0 a0 pe 7 heaa be 
Rounds, flank off ... 50.0@ 51.0 pa a ee cere 31.50@34.5 

: 360 t0 325 TOR. oops 31.50@34.50 
Rounds, diamond bone, on = S ot Kika & 
tink On... 3. 51.0@ 52.0 125 to 150 Ibs. ....... 31.50@34.50 


Short loins, untrim... 65.0@ 75.0 
Short loins, trim..... 90.0@ 98.0 
ng, ROO 15.0@ 16.0 


BUTCHERS’ FAT 


Ribs (7 bone cut) 58.0@ 62.0 shop fat poiel 
Mi CHORES oo 65 coos 37.0@ 38.0 SMM TRR Se ae 
BEWMOtS 025 553.05 00 SROMEREO. -yecetes cake ee 
Me Cr Serer 17.0@ 18.0 Ma tuck... 





Foreqtrs., (Kosher) .. f r 
Arm chucks (Kosher) 38.0@ 42.0 
Briskets (Kesher) ... 33.0@ 34.0 


FANCY MEATS 


(Le.1, prices) 


LIVESTOCK PRICES AT 
SIOUX CITY 


Cwt. Prices paid for livestock 


Veal breads, under 6 oz. $55.00 ¢ : - ity y ie 
6 to 12 oz. ........ 47,.00@48.00 at Sioux City on Wednes 
$2 Oe WDSc cs cecs cca 78.00@79.00 day, Nov. 24, were re- 

Beef livers, selected.. 28.00@29.00 = . 

Beef kidneys ......... 12.00 ported as follows: 


Oxtails, over % Ibs... 13.00@14.00 
CATTLE: 
Steers, ch. & prime.$27.25@28.25 
». 


LAMBS 








Steers, choice ...... 24.50@2 ) 

(1.e.1, prices) Steers, good .... 20.00@23.00 

City Steers, commercial... 17.50@19.50 

Prime, 30/40 ....cce0s $48.00@50.00 Heifers, choice .... 22.50@24.00 
yg | eer 49.00@52.00 Heifers, com’] & gd. 15.50@21.50 
Prime, 45/50 . 42.00@43.00 COWS, COMBE. ccacccs 11.00@12.00 







Choice, 30/40 ......... 47.00@49.00 Cows, util. & com'l. 9.25@11.00 

Choice, 40/45 ........ 48.00@50.00 Cows, can. & cut... 7.00@ 9.00 

Choice, 45/55 ........ 46.00@ 49.00 Bulls, util. & com’l. 10.50@13.00 

GO, BOSE cciccceces 45.00@47.00 HOGS: 

Good, 40/45 .......... 46.00@ 48.00 aed re ees 

Good, 45/55 .......... 44.00@45.00 Choice, 190/210 ....$18.25@18.75 
a Choice, 210/220 .... lf ’ 

Western Choice, 220/240 .... 18 

Pree; 40/45 20.02 cese 42.00@43.00 Good, 240/270 17.5 8.50 

Prime, 45/55 ......... 42.00@ 43.00 Sows, 400/down 15.50@16.75 

Prime, 50/55 .....0.- 42.00@43.00 





LAMBS: 


Ohoice, 55/down ...... 42.00@ 43.00 
“= Choice & prime 


Good, all wts. .. 38.00@41.00 19.50@ 20.00 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt., paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Nov. 15, compared with 
the same time 1953, was reported to THE NATIONAL 
ProvisioNnER by the Canadian Department of Agriculture 
as follows: 








GOOD VEAL 
STEERS CALVES HOGS* LAMBS 

STOCKS Up to Good and Grade B! ; 
YARDS 1000 Ibs. Choice Dressed Handyweight 

1954 1953 1954 1953 1954 1953 
Toronto ..... $19.75 $ < ; 
Montreal .... .. 2% 
Winnipeg 8.5 65 
CRIBGEY. ccc. 18 EY 28 
Edmonton ... - i 3 
Lethbridge a 2.12 Ti 
Pr. Albert .. 5 .f 6 
Moose Jaw .. j TH 2 . 
Saskatoon 15 21.15 26.60 17.70 
Heginn 4... .§ 6 21.00 26.60 eT 
Vancouver 17.50 18.00 22.65 eee 21.50 


*Dominion Government premiums not included. 
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TRIM YOUR 
WASTE 





... with laylor Controls 


Jusr look what happens when you put your ham boilers 
under Taylor Temperature Control! 

1. Lower operating costs— minimum steam consumption 
and substantially reduced operator attention time. 

2. Minimum shrinkage — processing temperature is auto- 
matically held to exact requirements. 

3. Product uniformity— appetizing color, desirable mois- 
ture content, and excellent keeping qualities in every 
ham you boil, because every ham is boiled at the same 
temperature. 

4. Accurate chart records showing the exact time and 
temperature of the boiling of each batch. The diagram 
below shows how simple Taylor's ham boiling control is. 





SCALDING TUB 




















Ask your Taylor Field Engineer for complete details of 
Taylor instrumentation for every step in meat processing. 
Write for Meat Packing Catalog, 500MP. Taylor Instru- 
ment Companies, Rochester, N. Y., and Toronto, Canada. 


Instruments for indicating, recording and controlling 
temperature, pressure, flow, liquid level, 
speed, density, load and humidity. 


TAYLOR INSTRUMENTS 
MEAN ACCURACY FIRST 


35 








BY-PRODUCTS ...FATS AND OILS 








TALLOWS and GREASES 


Wednesday, November 24, 1954 








The inedible fats market was quiet 
late last week, both in the Midwest 
and the East. It was reported that a 
few tanks of all hog choice white 
grease traded at 9%4c, c.a.f. New 
York, for prompt shipment. Buying 
interest somewhat lagged on edible 
tallow and some product was _ re- 
portedly held steady. There was con- 
tinued buying inquiry on hard body 
bleachable fancy tallow at 7%4c and 
regular production at 7%c, c.a.f. east. 
Some consumers listed available of- 
ferings, which were not very plen- 
tiful. Additional tanks of all hog choice 
white grease sold on Friday at 9%4c, 
delivered New York, the asking price 
later raised Yac. A tank of edible tal- 
low sold at 12%%c, Chicago basis. 

Buyers were not very eager as the 
new week got under way, and on the 
other hand, offerings were on the 
light side. Prices locally were quoted 
nominally unchanged. Edible tallow 
was reportedly held at 12%c, Chicago 
basis, but without reported action. 
The eastern inedible market was 
slightly firmer; hard body bleachable 
fancy tallow was bid at 7%c, regular 
production at 7%4c and all hog choice 
white grease at 9%4c, c.a.f. east. Ask- 
ing prices were around %@ Mc higher. 

On Tuesday, several tanks of hard 
body bleachable fancy tallow sold at 
8c, c.a.f. New York. In a few in- 
stances locally, some product changed 
hands at steady levels; however, later 
offerings were held tight. Edible tal- 
low was bid at 12c, Chicago basis, 
but held at 12%c. Prime tallow sold 
at 734c, c.a.f. New Orleans. 

In the local area, edible tallow 
was bid at 12%c, Chicago basis, but 
reportedly held Yc higher. All hog 


BY-PRODUCTS MARKET 


BLOOD 
Wednesday, Nov. 24, 1954 
Unground, per unit of ammonia Unit 


COUERD: © a iikis ops scenes ean eeenawes *7.00@7.25 


DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, loose 


Ee (CRE ssc tien cs nina oc ulaaaalt On inee eaten *7.50a 
High test So ah wate a aisele ie eels. 6° eiash 0 kim warner *7.00n 
SAeee (Wee ROME CORR. cosa ince css anes see 4.00 
PACKINGHOUSE FEEDS 

Carlots, 
per ton 
50% meat, bone seraps, bagged...$82.50@ 87.50 
50% meat bone scraps, bulk 80.00@ 85.00 
55% meat scraps, bulk ........ 5.00 





60% digester tankage, bulk ...... 87.50@ 
60% digester tankage, bagged . 90.00@ 97.50 
80% blood meal, bagged ...... .135.00@ 150.00 
70% steamed bone meal bagged 

CRE ROU > ias-5:0:43. pene s 80.00n 
60% steamed bone meal, bagged.. 65.00@ 70.00 


FERTILIZER MATERIALS 
High grade tankage, ground, 
ee eae cease 6.00 
Hoof meal, per unit ammonia .......... 6.65 
DRY RENDERED TANKAGE 
Per uhit 





Low test *1.50n 
High test *1.40@1.45n 
GELATINE AND GLUE STOCKS 
Per cwt. 

. $1.85@ 1.50 
6.00@ 7.00 





Calf trimmings (lined) 
Hide trimmings (green saltec 
Cattle jaws, scraps and knuckles, 





DOE TOM oon 6.00. 00.0'0 50:4 citeece see de 55.00@57.50 
Pig skin scraps and trimmings, 
| eee ee Eee er ie 6% @7 


ANIMAL HAIR 
Winter coil dried, per ton ...... *120.00@125.00 
Summer coil dried, per ton ..... *55.00@ 60.00 
Cattle switches, per piece ...... 31%4@4% 
Winter processed, gray, Ib. ..... 16@17 
Summer processed, gray, Ib. .... 10@11 
n—nominal. a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, November 24, 1954 








The advance in soybean oil prices 
was the outstanding feature in the 
vegetable oil market at the beginning 
of the week. 

Volume of sales was considered 
light, with dealers active, but refiners 
unwilling to follow the advance. 
Nearby and November shipment soy- 
bean oil sold first at 12%%c and later 
traded at 12%c. First-ten-days and 
first-half December shipment cashed 
at 12c. Scattered last-half December 
shipment sold at 11%c. Scattered 
January and first-half January ship- 
ment traded at 11'%4c. 

The cottonseed oil market held 
steady, with sales in the Valley at 
12%c for November shipment and 
additional buying interest at that 
level. No sales were reported in the 
Southeast, with the market nominal 
at 1234c. In Texas, 12%c was paid 
at common points and Waco basis. 

Corn oil sold at 13%c for Novem- 
ber and December shipments and 
at 13c for January shipment. The 
peanut oil market was a nominal af- 
fair and quoted at 20%4c, with a few 





choice white grease was bid at 9%c, 
c.a.f. east, but held at 934c or better. 
A few tanks of hard body bleachable 
fancy tallow sold at 8c, delivered 
New York and later at 8c, same 
destination. Bids were 8c, c.a.f. east 
on regular production —bleachable 
fancy tallow. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 12%c; original 
fancy tallow, 7%c; bleachable fancy 
tallow, 7%c; prime tallow, 7c; spe- 
cial tallow, 6%c; No. 1 tallow, 6'4c; 
and No. 2 tallow, 54@5%c. 

GREASES: Wednesday's quota- 


tions: choice white grease, not all 
hog, 8c; B-white grease, 6%4c; yel- 
low grease, 6%c; house grease, 6c; 
and brown grease, 544@5t4c. The all 
hog choice white grease quoted at 
934c, c.a.f. east. 


EASTERN BY-PRODUCTS 


New York, Nov. 24, 1954 

Dried blood was quoted Wednes- 
day at $7 to $7.25 per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $6.25 per unit of 
ammonia and dry rendered tankage 
was priced at $1.40 per protein unit. 














S. BECK MEAT CO. 








Write, Wire or Phone! 





these better quality cuts from Northern Cattle only! 


BONELESS ROUNDS e SIRLOIN BUTTS e BONELESS STRIPS e SHOULDER CLODS e RIB EYES 


S. BECK MEAT CO. 


725 W. 47th ST. 


¢ Telephone: KEnwood 6-8180 ° 


Processors of Boneless Meats for Sausage Manufacturers from Northern Canner & Cutter Cows and Bulls 


offers Frozen Meat Processors 


CHICAGO, ILLINOIS 


Serving the Meat 
Industry for 37 Years 
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offerings reported at that level. Coco- 
nut oil was also quoted on a nominal 
basis at 12%c, with offerings priced 
at 12%8c and buying inquiry at 12%c. 

Soybean oil sold in light volume 
again on Tuesday, with steady prices 
generally prevailing. Shipment for 
this week and later November ship- 
ment sold at 12%c. First-half Decem- 
ber ge sold at 12c and also 
at 12%c. Last-half December ship- 
ment cashed at 11%c. First-half Jan- 
uarv shipment sold at 115sc and later 
at 11%4c. 

There was trading 
oil at 12%2c in the Valley for prompt 
and into December shipments. Of- 
ferings in the Southeast were mostly 
priced at 12%4c. Material in Texas 
sold at 12%c at common points and 
at 12¥%c, Lubbock basis. 

The corn oil market held steady 
early, with trading at 13%e for No- 
vember and December shipments. 
Later, however, the market appeared 
easier with bids at 13c. Peanut oil 
for prompt shipment sold in a limited 
way at 20c. Coconut oil was offered 
early at 12%c, moved later at 12c. 

At midweek, November shipment 
sovbean oil sold in a dealer direc- 
tion at 125c. Other sales were made 
at 11'2c. First week December ship- 


of cottonseed 





A.O.C.S. Journal Features 
Papers on Inedible Fats 


Chief feature of the November 
issue of the Journal of the American 
Oil Chemists’ Society is a special sup- 
plement on papers presented at the 
1954 short course at Lehigh univer- 
sity in August. About 25 papers com- 
prise the supplement on the topic, 
“Inedible Fats and Fatty Acids.” 

The issue also carries the an- 
nouncement of a 1955 short course 
on analytical techniques, time and 
place to be announced by G- A. Crap- 
ple, Wilson and Co., Inc., Chicago, 
chairman of the education committee. 

Technical articles in the November 
issue include: “Synthetic Detergents 
from Animal Fats. The Sulfation of 

Tallow Alcohols,” by J. K. Weil, A. J. 
Stirton and R. G. Bistline, jr., East- 
ern Regional Research Laboratory, 


Philadelphia. 


Production of Margarine 
Hits New Nine-Month High 


A new | nine-month production 
record of 995,297,000 Ibs. of mar- 
garine was established in September, 
the National Association of Margarine 
Manufacturers has announced. 

The previous high was 940,876,000 
Ibs. in 1953. September output this 
vear was 118,051,000 Ibs. 


NOVEMBER 27, 1954 





ment cashed at 12%c, last-half De- 
cember shipment at 12c and 12%c 
and first-half January at 1156c. 

At premium points in the Valley, 
125%sc was paid, with other sales ac- 
complished at 12!c. Sales in Texas 
were made at 12%c, basis Waco, 
and at 12%c, basis Lubbock. 

Corn oil continued to trade at 
13¥%c for November and December 
shipments. Peanut oil was quoted at 
20%c, nominal basis. A fair quantity 
of coconut oil sold at 12c 

CORN OIL: Sold during week at 
13%ec, off %4ce from last week’s level. 





VEGETABLE OILS 


Wednesday, Nov. 24, 1954 


Crude cottonseed oil, carlots, f.o.b. 

WOON. Siigiews'ee th cece eneuues . 12% @12%xpd 

Southeast siete ‘ 12%n 

Texas aigikle emoaalice aare 12% pd 
Corn oil in “tanks, “f£.0.b mills .... 1IStkpd 
Peasant otf, 2.0.0. THRE occ ect uss 20'%n 
Soybean oil, f.o.b. mills ......... 12% @12%q pd 
Coconut oil, f.o.b. Pacitie Coast ... 12pd 
Cottonseed foots 

Midwest and West Coast ........ 2 @ 2% 

i Crs & hort ee ea 2 @ 2% 

OLEOMARGARINE 
Wednesday, Noy. 24, 1954 
White domestic vegetable ..............- 26 
Yellow quarters Gs ettnc Cea ke REE te hoes 28 
i es rrr ee 
Water churned pastry .... veneasweas-° ae 
OLEO OILS 
(F.0.B. Chicago) 
Lb 

Prime oleo stearine (slack barrels).....183@13% 
Extra oleo oil (drums) ...............17@17% 


Pa “paid. 1 


nominal b— bid. 


Sales: 


SOYBEAN OIL: Showed the most 
advance, with midweek trading at 
12%c and 125%c. 

PEANUT OIL: Price fluctuated 
during week and quoted at 20%c, 
nominal basis, Wednesday. 

COTTONSEED OIL: Market about 
unchanged from last week. 

Cottonseed oil futures in New York 
were quoted as follows: 





FRIDAY, NOV. 19, 1954 
Prev. 
Open High Low Close Close 
Dec, .... 14.75b 14.82 14.80 
Jan. .... 14.70b 14.77n 14.75n 
Mar .. 14.82b 14.85 14.85 
May .... 14.85b 14.90 14.90 
July .... 14.80b 14.82b 14.80b 
Sept. ... 14.80a 14.80a 14.80a 
Oct. .. 14.75n 14.75n 14.70n 
Sales 45 lots. 
MONDAY, NOV. 22, 1954 
Dec. .... 14.77b 14.83 14.82 14.83 14.82 
Jan. .... 14.70n 4 Jean 14.75n 14.77n 
Mar. .... 14.86b 14.88 14.88 14.89b 14.85 
May .... 14.89b 14.93 14.90 14.92b 14.90 
July .... 14.82b 14.78 14.78 14.80b 14.82b 
Sept. ... 14.80a onan 14.88a 14.80a 
Oct. .... 14.75n 14.75n 14.75n 
Sales: 40 lots. 
TUESDAY, NOV. 23, 1954 
Dec. .... 14.82b 14.86 14.82 14.79b 14.83 
Jan i ee re 14.750 14,75n 
Mar. .. 14.87b 14.94 14.89 14.89 14.89b 
May .... 14.90b 14.95 14.92 14.90b 14.92b 
July .... 14.78b 14.77b 14.80b 
Sept. ... 14.83a 14.75a 14.83a 
Oct. .... 14.75n 14.70n 14.75n 
Sales: 100 lots. 
WEDNESDAY, NOV. 24, 1954 
Dec. .... 14.75b 14.78 14.75 14.78 14.79b 
Jam. ..0+ I4.TOR nsce naa 14.70n 14.750 
Mar. .... 14.85b 14.94 14.90 14.91 14.89 
May ... 14.89b 14.97 14.93 14.93 14.90b 
July .... 14.75b 14.838 14.83 14.83b 14.77b 
ee! ae engi 14.80a 14.75a 
Oat. . «aca eeeon 14.75n 14.70n 


130 lots 





SMOKESTICKS 
SHROUD PINS 

FLANK SPREADERS 
SKIRT HOOKS 
STOCKINETTE HOOKS 


1250 N. STONE ST., CHICAGO 10, ILL. ° 





END REPLACEMENT LOSSES! 
BUY SMALE'S 18-8 


Sturdy, Stainless Steel 
BACON HANGERS 


MINCED HAM MOLDS 

BACON SQUARE 
HANGERS AND 
SCREENS 

NECK PINS, etc. 


Smale Metal Products Co. 


Manufacturers of Stainless Steel Equipment 


SU 7-6707 





















MORE AND MORE PACKERS ARE ORDERING 


E-Z FIT STOCKINETTES 


For Quality and Economy 
Order Your Supply Now 


LLIED V 


ALLIED MANUFACTURING CO. 


DES MOINES 
1OWA 
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HIDES AND SKINS 





Heavy native steers and cows register 
most decline in big packer hide mar- 
ket—Other selections off 4% to Ic— 
Small packer and country hide mar- 
kets quiet—Kipskins trade of fraction- 
ally—Sheepskin market easier. 


CHICAGO 


PACKER HIDES: Although most 
trade sources were of the opinion that 
the hide market would decline Yc this 
week, no actual trading came out to 
substantiate this belief, Monday. Bids 
were slow to develop and the only 
selections wanted in particular were 
branded steers which were bid’ 4c 
lower. Hide offering lists were not di- 
vulged, but it was thought that many 
hides were carried over into this 
week as a result of last week’s vol- 
ume of sales not up to usual stand- 
ards. 

An active trade transpired Tuesday 
and, although a %c decline was ex- 
pected Monday, the surprise of the 
day was a late trade of about 20,000 
heavy native cows at 10%%c for rivers 
and St. Paul production and 11e for 


it’s more than 
attractive! 


the f 


CAST ALUMINUM 


LAVATORY 






els easy to clean 


@ Meets all sanitary 
requirements 


@ Gives longer life with mirror- 
like polished surfaces 


@ Is self-contained for 
easy installation 


Furnished complete with 
@ foot controlled valve 

© approved “P" trap 

@ adjustable spray head 
@ stainless steel soap dispenser 


Available at additional cost: 
Aluminum knife sterilizer (galvanized 
Cleaver sterilizer 


5 ry 


Drinking fountain att nt 


or stainless) 





Write for folder, prices, etc. 


CARPENTER- 
HETZLER CO. 


5327 SHEILA STREET 
LOS ANGELES 22, CALIF. 
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Chicagos. Branded cows sold off 
full cent and Denvers brought 9c, 
northerns 9%c and_ southwesterns 
brought 10c. 

Branded steers sold %2c lower and 
butts brought 10c and Colorados 
9lec. Light native cows of river point 
production sold early at 13%, but 
later river and St. Paul production 
brought 13c. River light native steers 
also sold at 13c. Native bulls re- 
portedly sold at 8'%c. 

The only selection reported traded 
Wednesday was heavy native steers. 
Rivers sold at lle and other produc- 
tion points brought 10%c. Branded 
steers and cows were reported availa- 
ble, but no sales of either selection 
were reported. 

SMALL PACKER AND COUN- 
TRY HIDES: The small packer hide 
market was quiet generally this week, 
due to the spread between offering 
levels and buying interest. The 50@ 
52-lb. average were quoted at 11%c 
and in some instances at 12c, this 
quotation based on buying inquiry. 
The 60@62-lb. average were offered 
freely at 10c, but no counter bids 
were heard. 

The 40@42-lb. average selections 
were bid at 13c in the Southwest, 
with some buying interest also at 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 
1953 


Nov. 24,1954 Week 
Hvy. Nat. 

steers - 10%@11 12 @12%n15 @16% 
Lt. Nat. 

steers ....138 @13%4n14 @14%n 
Hvy. Tex. 

SEeere 2.25% 10n 101%4n 12n 
Ex. Lt. Tex. 144%)n 144%n 15n 
Butt brnd. 

steers 10n 10%n 12 
Col. steers.. 9140 10n 11 
Brnd. cows.. 9144.@10n 10%@11n 12% 
Hvy. Nat. 

COWS C5 cee 10%@1in 12 @12%n14%¥@15 
Lt. Nat. 

COWEN ..<cs 18n =138144@14%4n 15% 

Nat. bulls .. 8 @ 8%n 9n 10%n 
Brnd. bulls .. 7 @ 7%n 8n 916n 
Calfskins, 

Nor., 10/15 35n 35n 48l4n 

10/down 40n 40n 50n 
Kips, Nor. 

nat. ,15/25. 23n 23%, 30 @3lin 
Kips, Nor. 

Brnd,,15/25 2014n 2in 2714n 


SMALL PACKER 
AND COWS: 


! HIDES 
STEERS 


60 lbs. and 
As ee 10n 10 @10%n 11%,@12n 

50 Ibs. 1144n11%@12n 12%@138n 

SMALL PACKER SKINS 

Calfskins, 

und. 15 Ibs.... 23n 22@23n 25@27n 
Kips, 16/80 ..0% 17n 16@17n 17@18n 
Slunks, reg. 1.00n 1.00n 1.25n 
Slunks, hairless... 25n 25n 25n 

SHEEPSKINS 

Packer-shearlings, 

No. 1 2.00@2.15 2.00@2.50n 1.50@1.70n 

Dry Pelts 27@ 28n 27n 27n 
Horsehides, e 

Untrmd. 7.00@7.50n 7.00n 9.00n 


lower levels, without trade. The 
country hide market was reportedly 
weaker, with 40@55-lb. straight 
locker butchers offered at 8t2c, 
Mixer lots were available at 8c. 

CALFSKINS AND KIPSKINS: 
Some 3,000 big packer overweight 
kipskins sold at 22%2c. Kip reportedly 
traded at 23c. Position of calfskins 
was difficult to gauge in the absence 
of sales, with steady bids early in 
the week unfilled. 

SHEEPSKINS: In additional ac- 
tivity late last week, No. 1 shearlings 
sold at 1.90 up to 2.10, No. 2’s at 
1.20 and No. 3’s at .45. There was 
also other trading of No. 2 shearlings 
at 1.20 and No. 3’s at .50. A couple 
of cars of No. 1 shearlings, with fall 
clips included, sold at 2.15 on the 
shearlings and 2.65 on the clips. A 
truck of fall clips sold this week at 
2.65. Dry pelts were nominal at 27 
@28c. Pickled skins continued easy 
in limited activity. 


N.Y. HIDE FUTURES 


FRIDAY, NOV. 19, 1954 








Open High Low Close 
Jan, . 12.62b 12.66 12.35 12.45 
Apr. .- 13.28b 13.38 13.05 13.15 
July . 13.90b 13.95 13.75 13.73b- 7a 
Oct. . 14.40b 14.39 14.39 14.18b- 20a 
Jan. . 14.80b oe nate 14.60b- 70a 
Apr. - 15.20b 14.95b-15.10a 
Sales: 81 lots. 
MONDAY, NOV. 22, 1954 
Jan. ... 12.40-35 12.40 12.25 12.35b- 40a 
Apr. . 13.04 13.06 12.94 13.05b- 10a 
July - 13.61b 13.69 13.54 13.65b- 70a 
Oct. 14.00b P tae 14.15b- 22a 
Jan. ... 14.50b 14.55b- 70a 
Apr. 14.90b 14.90b-15.10a 
Sales: 43 lots. 
TUESDAY, NOV. 23, 1954 
ooo A220 86912.36 11.88 11.94b- 96a 
. 13.00b 2.96 12.58 12.65 
13.21 13.28 
13.72 13.77b- 80a 
awe 14.17b- = 25a 
: 14.55b- 65a 
166 lots. 
a ae NOV. 24, 1954 
11.95 11.82 11.85b- 87a 
12.65 12.46 12.55 
13.30 13.12 13.16 
13.77 13.67 13.67b- 70a 
14.07 14.07 14.07b- 20a 
tae : 14.45b- 65a 
THURSDAY, NOV. 25, 1954 


Thanksgiving Day 
Hide Futures Trade Closed 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for 
the week ended Nov. 20, 1954, 
totaled 6,108,000 Ibs.; previous week, 
5,853,000 Ibs.; same week, 1953, 
5,918,000 lIbs.; 1954 to date, 250,- 
port 000 Ibs.; same period, 1953, 
225,694,000 Ibs. 

Shipments for week ended Nov. 
20, 1954, totaled 3,707,000 Ibs.; pre- 
vious week, 3,218,000 Ibs.; corre- 
sponding week, 1953, 3,858,000 Ibs.; 
this year to date, 177,321,000 Ibs.; 
corresponding week, 1953, 167,930,- 
000 Ibs. 
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Week’s Closing Markets 





PHILADELPHIA FRESH MEATS 


Tuesday, Nov. 23, 1954 
WESTERN DRESSED 


BEEF (STEER): Cwt. 





Choice, 500/700 ............ . .$43.50@46.00 

Ry TUE 5 0 6 6 os vinta oisiec's 00@45.00 

Good, 500/700 ....... 38.75@ 41.00 

Commercial, 350/700 None quoted 
cow: 







1@30.50 
on 75 


5@25.75 


Commercial, all wts. . Sasa 2 
Utility, all wts 


VEAL, (SKIN OFF): 


Choice, 80/110 ...... 38.00@41.00 
(a0 ie 5. SS a RS 38.00@41.00 
III ore vans 64 sing wie cee sun 30.00@32.00 
CO oo Sere .. 83.00@35.00 
Good, 110/150 ..... me . 32.00@34.00 


. 25.00@30.00 


Commercially, all wts 
J . 22.00@25.00 


Utility, all wts. ase 
CALF (SKIN-OFF): 
Choice, 200/down 


Good, 200/down ... - 
Commercial, 200/down 


30.00@ 34.00 
.. 26.00@30.00 
. 23.00@26.00 


LAMB: 
Prime, 30/50 43.00@ 45.00 
Prime, 50/60 ..... 40.00@ 43.00 


42.00@44.00 
40.00@ 42.00 
.. 40.00@42.00 
. 36.00@40.00 


Choice, 30/50 ... 
Choice, 50/60 ... 
Good, all wts, .... 
Utility, all wts. 


MUTTON (EWE): 
Choice, 70/down ... 
Good, 70/down 


16.00@18.00 
15.00@17.00 


PORK CUTS—CHOICE LOINS: 
(Bladeless included) 8/12 ...... 42.00@44.00 
(Bladeless included) 12/16 ...... 42.00@44.00 


eoaessnece 40.00@ 42.00 


Butts, Boston style, 4/8 


SPARERIBS, 3 Ibs. down 38.00@40.00 
LOCALLY DRESSED 
STEER BEEF, (Ib.): Prime Choice Good 
Hindgtrs., 600/800. H@IR S2@55 4549 
Hindqtrs., 800/900.... 54456 52@54 None 
Round, no flank....... H0@53 49@53 46@4s8 
Hip. rd., with flank... 49@52 48@50 46@4) 
Full loin, untrim..... 60@64 55@58 48@52z 
Ribs (7 bone) ...... 60@65 56@60 45@50 


37@40 
. 30@34 30@34 30@34 
16@18 16@18 16@18 
Sk. hams 10/12. .58@55 
Sk. hams 12/14. .52@54 
Bost. Butts, 4/8.42@45 


Arm chucks 86@38 34@36 
ne ee eee 
SIOTG WINCOB: «6 osiiicc os 

Pork loins 8/12. .44@48 

Pork loins 12/16. .44@48 

Spareribs 3/dn, ..44@48 


SEPTEMBER MEAT GRADING 
Meats and meat products graded 
and certified by the U. S. Depart- 
ment of Argiculture in September 
with comparisons (“000” omitted): 





Sept. Aug. Sept. 
1954 954 1953 
| EO eT 479,444 476,769 495,612 
Veal and calf ....... 41,277 35,594 35,581 
Lamb, yearling and 
RUS pects venese 20,794 20,255 21,829 
SARE errcrarzes 41,515 532,618 553,022 
All other meats 
and lard .....: 14,057 19,879 50,457 
Grand totals 555,572 552,497 603,479 


FRIDAY'S CLOSINGS 


Provisions 
The live hog top at Chicago was 
$19.65; average, $18.10. Provision 


prices were quoted as follows: Under 
12 pork loins, 40@40%4; 10/14 green 
skinned hams, 47@49; Boston butts, 
32%4; 16/down pork shoulders, 27%; 
3/down spareribs, 34%; 8/12 fat 
backs, 12%@12%4; regular pork trim- 
mings, 154%4@15%; 18/20 DS bellies, 
22% nominal; 4/6 green picnics, 27; 
and 8/up green picnics, 23. 

P.S. loose lard was quoted at 
13.1242 nominal and P.S. cash lard in 
tierces and drums at 14.50 nominal. 


Cottonseed Oil 

Closing cottonseed oil futures in 
New York were quoted as follows: 
Dec. 14.82; Jan. 14.75 nom.; Mar. 
14.93b-95a; May 14.96b-99a; July 
14.86b-88a; Sept. 14.80a; and Oct. 
14.75 nom. 

Sales: 57 lots. 


HOG-CORN RATIO 

The hog-corn ratio for barrows and 
gilts at Chicago for the week ended 
Nov. 20, 1954 was 12.8, according 
to a report by the U. S. Department 
of Agriculture. The ratio compared 
with the 13.0 ratio reported for the 
preceding week and 14.2 recorded 
for the same week a year ago. These 
ratios were calculated on the basis 
of yellow corn selling at $1.469 per 
bu. in the week ended Nov. 20, 1954, 
$1.484 per bu. in the previous week 
and $1.469 per bu. for the same 
period a year earlier. 

MONTHLY COMPARISONS 

Hog and corn prices at Chicago and 
hog-corn price ratios compared by 
months: 


Barrows and Corn No. 
gilts per 3, yellow Hog-corn 
100 Ibs. per bu. price ratio 
Qct;, FOS «cced $18.92 $1.577 12.0 
Sant... WS occ 19.97 1.629 12.3 
Oct... 1908 ..«.. 2 1.472 14.7 


October Kill by Regions 


United States federally inspected 
slaughter by regions in October, 1954 
with comparisons: 

(Thousand head) 
Cattle Calves Hogs Sheep 


N. Atl. States......... 185 122 489 215 
S...Atis BWAGO.2 foci. 53 45 179 ost 
N. C. States—East.... 326 219 1,280 132 
N. C. States—N. W... 437 123 2,141 442 
N. C. States—S, W... 165 48 472 106 
&.. Cont. States .... <2 214 29 312 85 
Mountain States ..... 9 9 82 120 
Pacific: States ...... 5 192 43 222 190 

OR os chides. 1,616 738 5,178 1,291 
a | RR ees 1.635 649 3,852 1,207 
a Cee 1,782 776 4,994 1,529 


Other animals slaughtered under federal in- 
spection, (number of head): Oct. 1954: horses 
22,908; goats, 6,778; Oct. 1953: horses, 25,937; 
goats, 2,010. 

_ Data furnished by Agricultural Research Sery- 
ice. 


Packinghouse Workers 
Require: 


Protective APRONS 





@ DuPont Neoprene for the tough jobs. 


@ Vinyl Plastic for good, inexpensive 
protection. 


@ Cotton for light duty soil protec- 
tion. 


Let us help solve your Apron problems. 


Associated pac & APRON CO 


Chicago 47, Ill. 


2650 W. Belden Ave 
phone: Albany 2-712] 

















Our competent staff of experienced packinghouse 
men is now at the service of MR. PACKER, U.S.A. 
Whatever your management or production prob- 
lem, we have the answers you are looking for: 
lowered production costs . . . an end to lost profits 
..- 100% realization of your profit potential. Let 


us hear from you. No obligation, of course. 


FOOD MANAGEMENT, incorroraten 


6866 ELWYNNE DRIVE 
(Phone Tweed 2502) 


CINCINNATI 36, OHIO 
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LIVESTOCK MARKETS...Weekly Review 





September Meat Output 7% 
Above August; 5% Above 1953 


Production of meat at commercial 
slaughter plants in the United States 
in September totaled 2,073,000 lbs., 
according to the Crop Reporting 
Board. 

This was a 7 per cent increase 
over the 1,931,000,000 lbs. produced 
in August, and 5 per cent larger than 
the 1,965,000,000 Ibs. in September, 
last year. Production in federally- 
inspected plants and in retail and 
wholesale establishments is included 
in the above totals, but not farm 
slaughter. 

Beef production in September was 
1,097,000,000 Ibs. or a 2 per cent rise 
from 1,080,000,000 Ibs. produced in 
August and 1 per cent above the 
1,087,000,000 Ibs. produced in the 
same month last year. Output of veal 
totaled 155,000,000 Ibs., 4 per cent 
above the August production of 149, 
000,000 Ibs., and 2 per cent above 
September 1953 production of 153, 
000,000 Ibs. 

September hog slaughter resulted 
in 758,000,000 Ibs. of pork, or 18 
per cent more than the 642,000,000 
Ibs. in August and 14 per cent more 
than the 664,000,000 Ibs. in Septem- 
ber, 1953. September hogs averaged 
220 lbs. in weight compared with 
233 Ibs. last year. 

Lard production during the month 
of September amounted to 170,000,- 
000 Ibs. compared with 139,000,000 
Ibs. in September 1953. Lard yield 
per 100 Ibs. of live hog was 13. 0 Ibs. 
compared with 12.2 Ibs. last year. 

Lamb and mutton production in 
August totaled 63,000,000 Ibs. for a 
5 per cent rise over 60,000,000 Ibs. 
in August, 2 per cent smaller than the 
65,000,000 Ibs. in August, 1953. 


LIVESTOCK AT 64 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 64 public markets 
during September, 1954 and 1953, as 
reported by the U. S. Department 
of Argiculture: 


CATTLE (EXCLUDING CALVES) 


Salable Total Local 

receipts receipts slaughter 
September, 1954 1,895,291 2,268,126 1,084,837 
August, 1954 .. 1,887,068 2,197,433 1,175,112 
September, 1953 1,894,398 2,209,739 1,157,082 
Jan.-Sept., 1954.14,228,701 16,880,484 9,250,607 
Jan.-Sept., 1953.13,400,696 15,820,203 8,690,875 


5-yr. av. (Sept 


pt., 
1949-53) . 1,669,461 1,984,712 866,856 


CALVES 
September, 1954 457,676 609,537 314,724 
August, 1954 .. 394,175 538,651 295,552 
September, 1953 446,747 560,411 335,161 
Jan.-Sept., 1954. 3,085,452 4,001,157 2,299,832 
Jan.-Sept., 1953. 2,954,069 3,749,720 2,175,144 
5-yr. av. (Sept., 
1949-53) 412,279 527,778 264,206 
HOGS 
September, 1954 1,733,547 2,496,070 1,793,270 
August, 1954 .. 1,612,268 2,251,213 end 
Septe mbe er, 1953 1,548,861 2,168,904 1,566,758 
Jan.-Sept., 1954.14,205,389 19,673,953 13,806,740 


Jan.-Sept., 1953.15,327,356 21,301,199 14,923,915 
5-yr. av. (Sept., 
. 1,750,052 






1949-53) 2,460,733 1,633,206 
SHEEP AND LAMBS 

September, 1954 ” —y 038 1,805,821 668 ,057 
August, 1954 .. 357 «=: 1,390, 799 598,046 
September, 1953 1, te 29" 480 1,821,701 725,787 
Jan.-Sept., 1954. 6,141,671 11,216,525 5,517,808 
Jan.-Sept., 1953. 6,466,388 11,340,313 5, 540, 789 
D-yr. av. (Sept., 

1949-53) .... 1,086,682 1,938,662 652,170 


Freed from VE Quarantine 


Several areas have been released 
from federal quarantine imposed be- 
cause of the swine disease, vesicular 
exanthema, the USDA announced in 
Amendment 39 to BAI Order 383, 
Revised, dated November 1. 

The freed areas consist of sections 
in the California counties of Fresno, 
Humboldt, Imperial, Kern, Los An- 
geles, Monterey, Napa, Orange, Riv- 
erside, San Bernardino, San Diego, 
San Luis Obispo, San Mateo, Santa 
Cruz, Sonoma and Ventura; Middle- 
sex County in Massachusetts and 
Providence County in Rhode Island. 


SALABLE AND DRIVE-IN 
RECEIPTS AT 64 MARKETS 
Total salable and driven-in receipts 

of livestock by classes during Septem- 


ber, 1954 and -1953 at the 64 public 
markets. 


TOTAL SALABLE RECEIPTS* 


Sept. 1954 Sept. 1953 
COCEIE ew as eee eaies 1,895,291 1,894,398 
CRITOE: feaot ct nens rasan 457,696 446,747 
PRM ahaSdch Wiis siois acaacgraaee 1,733,547 1,548,861 
MND odie i besos ae 952,038 1,122,480 

TOTAL DRIVE-IN RECEIPTS 

Sept. 1954 Sept. 1953 
CURCIG) Kc elvasadee nodes 1,798,298 1,759,515 
RUE ig oo 5 0 Kits dle oes 503,765 477 ,095 
PE. vires sdeipoetsddance 2,161,095 1,874,177 
ORE errr te 856,345 880,013 


*Do not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 

Drive-in receipts at 64 public mar- 
kets constituted the following per- 
centages of total Sept. receipts, which 
include through shipments and direct 
shipments to packers when such ship- 
ments pass through the stockyards: 
Cattle, 79.3; calves, 82.6; hogs, 86.6 
and sheep, 47.4. Percentages in 1953 
were 79.6, 85.1, 864 and 48.3. 


Argentina Urges People To 
Eat Less Beef; Need Exports 


In the United States, “Eat More 
Beef” is the slogan resounding 
throughout the country. In Argen- 


tina, the reverse is true. President 
Juan Peron has urged Argentinians to 
eat less beef so that there would be 
more for export. 

He emphasized that 18,000,000 
Argentines, with 45,000,000 head of 
cattle, “had hardly any meat to ex- 
port,” while the U. S., which has 
about twice as many people as cattle, 
could export meat to many parts of 
the world. 
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Livestock Trends in South 


After remaining nearly stationary for many years, live- 
stock numbers have risen in the South (Va. and W. Va., 
Ky., Tenn., N. and S. Car., Md., Del., Ga., Fla., Ala., 
Miss., La., Okla. and Texas) in the last two decades, par- 
ticularly hogs, cattle and poultry. For the last 14 years 
the South has had about a fourth of all grain-consuming 
units. Roughage-consuming livestock numbers have ex- 
panded at a faster overall rate than other regions. Cattle 
numbers have risen in the South in recent years, but 
gains have been less in beef than in milk cattle. After 
climbing to a quarter of the total U. S. pig crop in the 
late 1930's, the South has slipped back to a position of 
producing less than 20 per cent of all pigs. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 


13 centers, 

CATTLE 

Week 

Ended 

Nov. 20 
Chicagot ... 26,747 
Kan. Cityt . 15,566 
Omaha*t ... 27,799 
Sast St. L.t 10,043 
St. Josepht. 8,699 
Sioux Cityt . 7,452 x 
Wichita*t .. 7,426 5,085 4,942 
New York & 

Jer, Cityt. 13,265 12,355 13,323 
Okla. City*t 10,021 13,946 9,438 
Cincinnatig . 4,359 5,040 4,713 
Denvert .... 13,092 15,639 15,519 
St. Paulf .. 15,432 14,738 30,008 
Milwaukeet . 4,543 4,295 4,040 

Totals . 164,444 170,697 202,947 

HOGS 

ae 110 35,755 45,711 
; ,036 11,969 
Omaha*t ... 75,409 62,613 55,805 
Bast St. L.t 37,539 25,486 25,064 
St. Josepht . 44,640 43,456 41,984 
Sioux Cityt . 38,401 31,232 42,068 
Wichita*{ .. 15,731 11,935 8,268 
New York & 

Jer, Cityt. 53,961 47,566 51,575 
Okla. City*t 15/807 12/288 15.783 
Cincinnati§ . 14,456 11,693 14,065 
Denvert .... 13,472 2/134 14,247 
St. Pault .. 757 51,981 48,904 
Milwaukeet . 5,184 5,180 6,014 


Cc hic agot 








Totals : 458,829 35% 355 381, 457 


SHEEP 

Chicagot ... 8,120 8,284 7,992 
Kan. Cityt 5,768 10,908 5,687 
Omaha*t ... 12,026 11,081 13,913 
East St. L.t 5,723 5,158 7,244 
St. Josepht . 7,443 6.847 9,822 
Sioux Cityt . 4,999 6,716 11,179 
Wichita*t 2)474 1,180 1,091 
New York & 

Jer. Cityt. 50,165 47,468 50,212 
Okla. City*t 1,913 2,698 1,529 
Cincinnati§ . 660 905 368 
Denvert 4,916 13,832 7,952 
St. Pault .. 7,556 9,457 10,42! 
Milwaukeet . 1,509 1,704 1,506 


Totals . -113,272 126,328 128,924 
~*Cattle and calves, 

+Federally inspected slaughter, 
including directs, 

tStockyards sales for local slaugh- 





er. 
Stockyards receipts for local 
slaughter, including directs. 


BALTIMORE 
LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 
Nov. 24, were as follows: 


CATTLE: 

Steers, choice 
Steers, gd. & ch. 20.09@ 22.09 
Steers, com'l & gd. 18.00@20.00 
Heifers, gd. & ch... 18.50@21.00 
Heifers, utility .... Nene ree 

Cows, util, & com’l. 11.0°@12.90 
Cows, can. & cut... 6.50@ 9.00 
Cows, cull & util.... None ree. 

Bulls, util. & com’l. 12.50@14.50 


. $22.75 only 


VEALERS: 
Choice & prime ....$26.0°@28.00 
Good & choice ..... 23.00%26.09 
wen. & com’) ...... 11.00@16.00 
I eae 7.05@ 9.00 
HOGS: 


Choice, 160/240 ... 

Sows, 400/down 
LAMBS: 

Good & choice 


.$20.00@ 20.25 
None rec. 


. 20.00 only 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
Alst st., New York market 
for week ended Nov. 20: 
Cattle Calves Hogs* Sheep 
Salable .. 268 217 cos 23 
Total (ine, 
directs) .5,947 4,190 2 
Prev. wee k: 
Salable .. 307 117 wats 48 
Total (ince. 
directs) .5,855 3,251 18,898 21,057 


*Including hogs at 3lst st. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 

Cattle Calves ped Sheep 
Nov. 18 . 2,565 296 19,983 1,725 
Nov. 19. 971 158 2. 931 799 
Nov. 20. 444 58 3,164 4 
Nov. 22 .17,777 615 19,640 4,004 
Nov. 23. 8,000 400 20,0°0 3,000 
Nov. 24 .13,000 300 11,000 1,500 


far ...38,777 1,315 50,640 8,504 
Wk. ago.43,017 1,352 59,435 9,080 
Yr. ago.43,379 1,457 41,774 9,972 
2 years 

ago ..30,247 1,188 55,341 11,554 

*Including 19 cattle, 4,112 hogs 
and 79 sheep direct to packers. 


SHIPMENTS 
81 5,493 165 
40 3.064 466 


"3 2'510 © 496 
.. 4,500 200 
2000 100 


far . 12,067 3 9.010 796 
Wk. 2¢0.16.207 187 12.486 3.082 
Yr. a2o0.16,316 396 5,963 3,657 
2 years 

ago ..19,428 2°9 4.827 4,081 

NOVEMBER RECEIPTS 





<4 3 
Oo er 176.864 191.174 
co ee 7 OAs 10.756 
MORE. ssecicsans 295.590 299 7°0 
eee 40.491 47,002 
NOVEMBER &YIPMENTS 
1954 1953 
OTTO skeen 74 614 R7.914 
SME, sia ace. aitoras 61.668 47.865 
ERS. hoc cae T.R72 12.879 


CHICAGO HOG PURCHASES 


Supplies of hoge purchased at Chi- 
cago, week ended Wed., Nov. 24: 


Week Week 

ended endod 

Nov. 24 Nov.17 

Packers’ purch...55.690 45,363 
Shippers’ purch.. .18.706 19,819 
WO ociscccds 74.396 65,182 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Nov. 24, were re- 
ported as shown in the 
table below: 


CATTLE 
Steers, ch. & pr. ... None rec, 
Steers, gored ....... $92.00 only 
Steers, com’'] & gd... 19 0°@1.00 
Retfors, geod ...... 29.60 only 


Heifers, com'l & g41. 18.0020 99 
Cows, util. & com’l. 10 mh ge 


Cews, con, & cut... T.59@ 9.50 

Bulls, util. & com'l. 13.50@15.0) 
CALVES: 

SOO sos bisaw weeds 17.5918 50 

COME A COON 6k 006 15.50@17.50 

Cull & utility ..... 11.00@14.50 
Hos: 

Good, 245 The, ..... 18.00 only 

Sews, 400/down .... None rec. 
LAMBS: 

Good & choice ..... None rec. 


CANADIAN KILL 


Inspected slaughter in 
Canada for week ended 
November 13: 


Week Same 

Ended week 

Nev. 13 Last 

1954 year 

CATTLE 

Western Canada .. 17.319 17.716 
Eastern Canada .. 18,686 17.391 
Motels eck 36,035 35,107 


HOGS 
Western Canada .. 53,651 
Eastern Canada 55.473 





Total .......... 109,124 103.239 
All hog carcasses 
BUREOG” kc:6403.005 117,055 111,614 
SHEEP 
Western Canada .. 6.413 6,701 
Eastern Canada .. 22.081 15.596 
Motel coe 28,494 22,297 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, November 20, 1954, 
as reported to The National Provi- 


sioner: 
CHICAGO 
Armour, 12,089 hogs; Wilson, 
11,255 hogs; Agar, 14,718 hogs; 
Shippers, 22,606 hogs; and Others, 
16,048 hogs. 
Totals: 26,747 cattle; 1,501 calves; 
76,716 hogs; and 8,120 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour . 3,405 902 2,285 1,297 
Swift .. 2,554 800 5,415 2,684 








Wilson . 1,501 1 2,529 
Butchers 6,017 1 962 sei 
Others . 385 caw Bee ESE 
Totals.13,862 1,704 12,362 5,768 
OMAHA 


Cattle and 
Calves Hogs Sheep 








Armour ... 7,490 17,767 

Cudahy ... 3,617 13,827 

Swift 5,515 > 514 

Wilson oo ae 10,591 

Am. Stores. 912 ose oe 
Cornhusker. 1,141 4s siete 
O'Neill ... 488 sere wee 
Neb. Beef. 646 on wixe 
Eagle ..... 77 ir ee 
Gr. Omaha. 648 oes eee 
Hoffman .. 174 coe eee 
Rothschild. 1,015 vee as 
er 745 wate ae 
Kingan ... 1,181 ioe . 
Merchants. 101 eee ooo 
Midwest .. 173 eee o06 
Omaha... 434 060 eos 
Union .... 658 ane ove 
Others eee 11,085 aiece 

Totals ..28,087 67,784 9,5 


E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 





Armour . 3,099 1,068 13,958 3,219 
Swift .. 3,154 1,933 14,281 2,504 
Hunter . 789 --- 6,418 caw 
ee eee «oe 3,286 . 
(a A oes 597 oe 
Laclede . sels mara see vee 
ae ee AAC: er sine 
Totals. 7,042 3, "3,001 37,539 5,723 
8T. JOSEPH 


Cattle Calves Hogs Sheep 
Swift .. 2,844 435 17,948 2,422 
Armour . 2,478 389 15,766 2,857 
Others . 3,417 222 1/296 vo 
Totals* 8,739 1,046 35,010 5,279 
*Do not include 312 eattle, 38 
calves, 10,928 hogs and 2,164 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour . 4,078 wx 2,557 


Cudahy . 580 .- 4,749 

Swift .. 2,619 ee 14,471 1,543 

Butchers 729 ce oats ae 

Others .. 9,427 52 17,970 684 
Totals .17,433 52 59, 468 4,784 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 2,0°1 338 2,260 “ 





Kansas . 533 wee eee coe 
Dunn ... 1218 Ryrte kin 

Dom .« 174 aa 626 
Sunflower 47 ane $ei6 Bae 
TItoneer . 16 

Excel. .. 647 ae aiacn ares 
Armour . 132 ea sae) Ue 
Swift .. neck 6m noe 989 
Others . 2,550 nue 31 156 


Totals. 6.248 888 2.917. 2,630 
OKLAHOMA CITY 
Cattle Calves Hegs Sheep 


Armor . 2,852 563 983 794 
Wilson . 2,443 355 570 731 
Others . 25 2,464 1,360 4 


Totals* 5,320 3,382 2,913 1,529 
*Do not inelnde 677 enttle, 642 
calves, 12,894 hogs and 384 sheep 
direct to packers. 
LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour . 34 aa 140 
Cudahy . 31 nee ie 
Swift ... 269 ann 

Wilson .. 239 100 

Atlas ... 950 Sars 
C'mercial 898 

Ideal ... 734 

Ame ....5 Cit 

Gr. West. 616 

Survall .. 618 


Others ..5,977 1,183 1,909 


Totals 11,392 1,233 2,019... 





DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,609 82 3,405 3,045 
Swift .. 1,613 162 3,147 3,537 
Cudahy . 766 91 3,591 323 
Wilson . 263 wes <a ue 
Others . 6,822 240 3,061 418 


Totals.10,073 575 13,204 7,323 





CINCINNATI 
Cattle Calves Hogs Sheep 
MAM ete... cde “ae ee 313 
Kahn’s . siete m4 rex coe 
Meyer . one eee 
Schlachter 212 42 
Northside 


Others . 4,640 963 12,187 1,110 


Totals. “4,852 1,005 12, 187 1,423 


8ST. PAUL 

Cattle Calves Hogs Sheep 
Armour . 5,907 5,346 29,788 4,442 
Bartusch. 1,085 ree ate eve 
Rifkin . 888 28 on occ 
Superior. 1,756 sass ante dev 
Swift .. 5,796 6,561 47,969 3,114 
2,700 3,841 11,008 3,093 


Totals .17,332 15,776 88,765 10,649 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour . 1,799 1,953 800 1,944 





Others 


Swift .. 2,682 1,931 919 2,350 

tn Bon.. 464 28 227 as 
‘ity 479 1 89 

Hered. 216 4 one 


Totals. 5,639 3,917 2,035 4,204 


TOTAL PACKER PURCHASES 
Week end. Prev. Same wk. 
Oct. 20 Week 1953 
Cattle .162,766 172,639 198,846 
Hogs” ....412,949 307.905 314,277 
Sheep .... 67,031 76,001 76,666 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 
for the week ended Friday, 
Nov. 19, with comparisons: 
Cattle Hogs Sheep 


Week to 
date 327,000 621,000 141,000 
Previous 
week 355,000 513,000 161,000 
Same wk. 
1953 368,000 553,000 152,000 


1954 to 
date 14,123,000 17,271,000 7,756,000 
1953 te 
date 13,800,000 18,475,000 8,187,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Nov. 18: 
Cattle Calves Hogs Sheep 
Los Ang...10,100 2,450 1,875 375 
N. Portl... 3,085 509 2,100 2,100 
San Fran.. 950 100 500 3,300 


CORN BELT DIRECT 
TRADING 


Des Moines, Nov. 24— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were reported by the 
USDA as follows: 


Hogs, good to choice: 
160-18 





180-240 Ibs 73@18.10 

240-200 lbs. Peer re 15.85@17.90 

300-400 Ibs. ........ 15.50@16.90 
Sows: 

270-360 Ibs. ........ 16.00@16.85 

400-550 Ibs. ........ 13.50@15.25 


Com Belt hog receipts 
were reported as follows by 
the U. S. Department of 
Agriculture: 


This week Last week 


estimated actuals 
ON: BO koa 68,000 Holiday 
a ee 58,000 118,000 
IOUS ERO shine 45,000 36,500 
Nov. 22 ..... 87,000 71,000 
NOV, 2S o5 as 61,000 70,000 
SUG. Oe cas 75,000 81,500 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
November 23, were reported by the Agricultural Market- 
ing Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


Choice: 
120-140 Ibs.. None rec. 


160-180 Ibs.. 18.75-19.00 $17.50-190 
180-200 Ibs.. 18.75-19.00 18.50-19. 


200-220 Ibs.. 18.50-19.00 18.25-19.00 


220-240 Ibs.. 18.00-18.85 17.60-19. 
240-270 Ibs.. 17.50-18.25  17.25-17. 
270-300 lbs.. 17.00-17.50 16.75-17. 
300-330 Ibs.. None rec. None rec 
330-360 Ibs.. Nene rec. None rec 
Medium: 

160-220 Ibs.. None ree. 


SOWS: 


Choice: 
270-300 = Ibs.. 17.00-only 
300-330 Ibs.. 17.00-only 
330-360 Ibs.. 16.75-17.00 
360-400 Ibs 16.50-16.75 
400-450 Ibs... 16.00-16.50 
450-550 Ibs... 15.00-16.00 14.50-15. 
Medium: 

250-500 Ibs... 





None rec. None rec 


SLAUGHTER CATTLE & CALVES 
STEERS: 


Prime: 
700- 900 Ibs.. 26.75-28.00 17.00-30. 
900-1100 Ibs... 27 28.50 27.25-30. 
1100-1300 Ibs., 27.2 27.50-31. 
1300-1500 Ibs.. 27.25-28.50 27.50-31. 
Choice: 

700- 900 Ibs.. 23.75-27.50 24. 






DP 
mo 
—) 





900-1100 Ibs.. 24.00-27.50 24.50-27.50 


1100-1300 Ibs. 24.00-27.50 24.50-27 


None rec. 
140-160 Ibs..$18.50-19.00 None rec. 


None ree. 





Kansas City Omaha 


None rec. 
None rec. 


None rec. 
None rec. 
}) None rec. 
00 $18.25-18.35 $18.00-18.75 
18.25-18.35 18.00-18.75 
00 18.10-18.35 18.00-18.75 
85 17.25-18.25 17.25-18.50 
40 None rec. None rec. 

*. None rec. None rec. 

*. None rec. None rec. 


None rec. 15.75-17.50 


16.75-only 
16.50-16.75 





50 15.50-16.00 


13.25-16.25 


>, None rec, 


00 26.50-29.00 26.50-29.00 
25 .75-29.50 26.75- 5 
00 -75-29.50 27.50- i 

00 26.00-29.50 27.25-29.5 









22.75-26.50 22.75-26.75 
23.25-26.75 23.25-27.50 
0-26.75 23.50-27.50 






50 


1300-1500 Ibs.. 24.00-27.50 24.50-27.50 23.50-26.50 22.75-27.50 


Good: 


700- 900 Ibs.. 19.50-24.00 19.75-24.2% 





900-1100 Ibs.. 20.00-24.00 19. 


Commercial, 
all wts. 
Utility, 
all wts. .. 14.00-17.00 13.00-16 


HEIFERS: 


Prime: 
600- 800 Ibs. 
800-1000 Ibs. 
Choice: 
600- 800 Ibs. 23. 
800-1000 Ibs. 23. 
Good: 
500- 700 Ibs. 18.5 
700- 900 Ibs. 19. 
Commercial, 

all wts. .. 15.00-19.00 14.50-19 
Utility, 





all wts. .. 11.50-15.00 11.50-14.5 
COWS: 
Commercial, 

all wts. 11.00-12.50 11.00-13.5 
Utility, 

all wts. 9.50-11.00 9.25-11 
Can. & cut., 

all wts. 6.50- 9.50 7.50- 9. 


. 17.00-20.50 16.00-19. 





18.50-23.00 19.25-2 
19.00-23.25 19.50-23.25 





» . - 
1100-1300 Ibs.. 20.50-24.00 19.75-24.50 19.50-23.50 20.00-23.50 


75 16.00-19.50 16.00-20.00 


.00 12.00-16.00 12.00-16.00 


7.00 24.50-26.00 25,.25-26.25 


.25 25.00-26.50 25.75-26.75 





.00-25.00 22.25-25 


22.75-25. 





17.00-21.00 18.75-22.25 
18.00-21.50 19.00-22.7 


.00 13.50-18.00 14.00-19.00 


90 + 11.00-13.50 10.50-14.00 


0 12.00-13.50 11.50-13.00 
25 9.50-12.00  8.50-11.50 


50 =67.50- 9.50 6.50- 8.50 


BULLS (Yris. Excl.) All Weights: 


GOOG oévcar None ree. 10.50-13 
Commercial . 11.50-13.00 13.50-14 
Utility 10.50-11.50 12.00-13 
Cater ccc 8.00-10.50 10.00-12 


VHEALERS, All Weights: 

Ch. & pr.... 22.00-27.00 18.00-22 
Com'l & gd.. 14.00-22.00 12.00-17 
CALVES (500 Lbs. Down): 

Ch. & pr.... 


.00 None rec. 
50 
0 
.00 





.50-11.75 
8.50-10.50 


.00 17.00-20.00 16.00-19.00 
.00 12.00-17.00 12.00-16.00 


18.00-22.00 14.00-17.00 16.00-18.06 15.00-18.50 


Com’l & gd.. 12.00-18.00 9.00-13.00 12.00-16.00 11.00-15.00 


SHEEP & LAMBS: 


LAMBS (110 Lbs. Down): 
Ch. & pr.... 
Gd. & ch. 


EWES: 


Gd. & ch. .. 4.00- 5.00 
Cull & util.. 3.00 


NOVEMBER 27, 1954 


20.00-20.50 19.50-20.50 20.00-20.50 1 20. 
. 19.00-20.00 18.00-19.50 18.50-20.00 18.00-19. 


6.00- 6.50 
- 4.00 5.00- 5.50 


== 


5.00- 6.25 
4.50- 5.00 


5.00- 6.00 
4.00- 5.00 






St. Paul 


None rec. 
None rec. 


None rec. $18.50-18.75 


17.50-18.50 
17.50-19.00 
17.50-19.00 
17.00-17.75 
17.00-17.50 
16.50-17.00 
16.00-16.50 


None rec. 


16.50-17.00 
16.50-17.00 
16.00-16.50 
16.00-16.50 
15.50-16.00 
14.75-15.50 


None rec, 


27.00-28.00 
27.50-29.00 
27.50-29.00 
27.00-29.00 
24.00-27.50 
24.50-27.50 
24.50-27.50 
24.50-27.50 
18.50-24.50 
18.50-24.50 
18.50-24.50 
15.00-18.50 


11.50-15.00 


25.50-26.50 
25.50-26.50 


23.50-25.50 


24.00-25.50 


18.00-23.50 
18.00-23.50 


14.50-18.00 


11.00-14.50 


11.50-13.00 


9.00-11.50 


00- 9.00 


11.50-12.50 
11.50-12.50 
11.00-13.00 
11.00-13.00 


17.00-20.00 
10.00-17.00 


14.00-17.00 
10.00-14.00 


20.00-20.50 
18.00-20.00 





interested in BUYING 
edible U.S. Inspected and passed, 


We are 





fresh: 
e BEEF FATS 


e PORK FATS 
e S.P. HAM FATS 


Please call us collect, or write us for 
prices. No amount foo small... or 
too large. Daily pick-ups arranged. 


CONTINENTAL REFINING 
& PACKAGING COMPANY 


2011 8TH STREET e@ NORTH BERGEN, NEW JERSEY 
UNion 4-6900 


U.S. Government Inspected Establishment #979 














Your dependable source for 
DRESSED BEEF 


in carload lots or less 


also 


BONELESS BEEF 
AND DRESSED VEAL 


WIMP PACKING COMPANY 


BEEF PACKERS 
1119 W. 47th Place Telephones: 
Chicago, Ill. YArds 7-6565 


Subsidiary, RUSSELL PACKING CO., PORK PACKERS 




















FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 


PIQUA, OHIO 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the USDA Marketing Service for 
week ended November 20, 1954, with Comparisons) 


BEEF CURED: 


STEERS AND HEIFERS: Carcasses 





as follows: 














WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ended Nov. 
20, was reported by the U. S. Department of Agriculture 








— J © 5 Week ended Nov. 20.... 31,538 
Weck guoviows -.--c... tales | Wack Qeaviows. ......... 421455 Sheep & 
Same week year ago.... 10445 Same week year ago.... 17,760 : Cattle Calves = — 
x Boston, New York City Area’...... 13,265 13,280 53, 165 
Gow: p R = roum Comp es Baltimore, Philadelphia ........... 9,271 1,266 26,983 1,338 
Week ended Nov. 20.... 1,825 Week ended Nov. 20.... 3823, = Cincinnati, Cleveland, Detroit 
+h espana Sea ARR Ah oc ger aooaee rrr 17,256 4,304 86,007 «12,322 
Same week year ago.... 1,774 Same week year ago.... 363,946 Chicago Area 27,962 8.003 88, 573 6.243 
: St. Paul-Wis. 29,422 38,144 163,9 13,069 
gore coy 335 eae ce ae agg 4.836 BE TOU TATERS coo. scscccc sae ces- 14,430 7,662 92/812 8,085 
Week ended Nov. 20.... pod a... 6 Mi EOIES: cilsaas hs ee cniednseees « Ses sashes , 35,562 2,819 
ke uk pent kee... 402 Same week year ago.... 14,022 Omaha Area ......cccecccecccveces 30,954 877 108,717 14,005 
; J ear Bi? TEMARD AMEE 5 53 Soiaias vatet eee 15,655 4,240 45,093 8,841 
VEAL: Iowa-So. Minnesota‘ 21,855 14,390 305,301 25,342 
Teek ended Nov. 2 13,141 LOCAL SLAUGHTER Louisville, Evansville, Nashville, Not 
Week ended Nov. 20.... ° i 
Week previous ......... 12,445 CATTLE: DE oe vcnvecs avavebencsecnes 13,538 9,096 40,219 Available 
Same week year ago.... 13,456 4 i pee 13.265 Georgia-Alabama Areas® .......... 10,633 5,396 24,820 Chapa 
ao ne ee St. Joseph, Wichita, Oklahoma City 19,772 4,701 ‘81,858 8,799 
LAMB: i: aka. | 6 Ft. Worth, Dallas, San Antonio.... 21,648 8,011 17,871 11,60 
Week ended Nov. 20.... 40,841 < , Denver, Ogden, Salt Lake City..... 16,653 901 pepe 15,179 
Week previous ......... 18, 237 OALVES: Los Angeles, San Francisco Areas®.. 27,866 2,924 29,506 
Pe TO: FE SE-+. >. ZL Week ended Nov. 20.... 13.260 Portland, Seattle, Spokane ........ 6,600 894 6,467 
: Week previous ...... om 13,249 oat - = 
agg a de ao on Same week year ago.... 12,082 GRAND TOTALS v...cccsccesees 304,853 213,672 
ae | Totals previous week ........... 309.667 128,966 233,843 
‘coed: igh tgs toll ape leas HOGS: Totals same week 1953 .......... 337,927 126,046 1,275,271 240,140 
cc tap eral detaplinaaamaitaaa Week ended Nov. 20.... 53, 961 - 
HOG AND PIG: Week previous ......... 4 1Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So. 


Week ended Novy. 20.... 





Week previous ......... SHEEP: Mo. +4 Includes Cedar Rapids, 
Same week year ago.... Sere fe 0.165 shalltown, Ottumwa, 
pare ince er alga li aaa Minn. ‘Includes Birmingham, 
PORK CUTS: W OlK BTOVIOUS occcccncs 47,468 Atiants Columbus 
Same week year ago.... 50,212 SESRCA, LVOMIVUE, 
Week ended Nov. 2 i a: ” Angeles, Vernon, San 







Week previous 








Same week year ago.... 





51, 575 St. Paul, Newport, 
3Includes St. 


Minn., and Madison, 
Louis National Stockyards, E. St. 


Storm Lake, 


Moultrie, 


Milwaukee, Green Bay, Wis. 
Louis, Ill., and St. Louis, 
Fort Dodge, Mason City, Mar- 
Waterloo, Iowa, and Albert Lea, Austin, 
Dothan, Montgomery, Ala., and Albany, 
Thomasville, Tifton, Ga. ®Includes Los 
Francisco, San Jose, Vallejo, Calif. 


Des Moines, 














Same week year COUNTRY DRESSED MEATS 

BEEF CUTS: VBAL: 

Week ended Nov. 20.... 117,884 Week ended Noy. 20.... 8,183 SOUTHEASTERN RECEIPTS 
Week previous ......... 217,386 Week previous ° 7,062 : ‘ - 

Same week year ago... 132/058 Same week year ago.... 6,048 Receipts of livestock at six southern packing plant stock- 
VEAL AND CALF CUTS: HOGS: yards located in Albany, Moultrie, Thomasville, and Tif- 
yee 2 ad Nov. 20.... 22,736 Jeek e ad Nov. 20.... 55 ’ * y a ° ° 
oo poor lee eli 2 oe ae ton, Georgia, Dothan, Alabama; and Jacksonville, Florida 

Same week year ago.... 11,415 Same week year ago.... 208 during the week ended Nov. 19. 

LAMB AND MUTTON: LAMB AND MUTTON: Cattle Calves Hogs 
Week ended Nov. 20.... 20,107 Week ended Nov. 20.... Wf ee ae ree 3,074 1,410 10,681 
Week previous ......... 12,311 Week previous ......... 275 Week previous (five days) .............. 4,438 1.962 12,068 
Same week year ago.... 120 Same week year ago.... 230 Corresponding week last year ................ 4,291 1,854 13,451 





CLASSIFIED 


Un layed: set solid. Minimum 20 words, 
84.50; ditional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00: additional words, 20c each. Count 





ADVERTISING 


address or box numbers as 8 words. Heao- 

es 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


Uniess Specifically instructed Otherwise, All Classified Adver- 
tisements Will Be insertec Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCB 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





ATTENTION! 
SAUSAGE MANUFACTURER 
Are you looking for a man to manage and manu- 
facture the kind of sausage you have always 
dreamed of? Stop looking. Write to Box W-471, 


THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill 

SALES .ES MANAGER 
Nineteen years’ experience in sale of sausage, 


full line of smoked meats and fresh pork prod- 
ucts. Have ability to contact chain store buyers, 
also thorough knowledge of packaging sausage and 
sliced luncheon meats. including costs. Will locate 
anywhere. W-480, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chic: ‘gO 10, p 

MANAGER: Gomiprens nsive knowledge. by actual 
performance in practically every department in 
plant and office, from live stock buying, killing, 


cutting, curing, smoking, sausage, canning 
through sales, labor relations and contracts. The 


only contact will be by personal interview, Ar- 
range by phone for week-ends. W-470, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





DESIRE CONTACT: With small packer, south of 
Mason & Dixon line, who is not satisfied with 
plant operation, and who is willing to part with 
stock for results. Production end. Not interested 
in other propositions, Deal must be _ bonafide. 
Willing to work six months without contract. 
W-462, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, 1. 





BROKER 
AVAILABLE FOR CHICAGO HOUSE 
all phases of packing- 
with sev- 


Eight vears’ experience in 
house brokerage. Have excellent ‘‘IN” 
eral productive buying accounts, A 
ability-—ambitious—family man, W-472, 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill 








POSITION WANTED: 20 years’ 
phases of canning operations, 
Write to Box W-481, THI 
SIONBR, 15 W. Huron St., 


experience in all 
including dog food. 
NATIONAL PROVI- 

Chicago 10, Il, 
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SUPERINTENDENT 

Wanted by well known meat packer located in 
Baltimore, Maryland, employing 1,000 persons. 
This is for a well qualified man to take charge 
at night. Night operations embrace: grinding, 
smoking, slicing, packing, loading and sanitation. 
Age between 30 and 40. Please give experience 
and references in first letter. W-475, THE NA 
TIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





SALESMAN: We have a splendid opportunity for 
good salesman to sell seasonings and binders 
(New and Revolutionary Items) to the sausage 
trade in the southern middle western territory. 
Established good accounts, liberal drawings against 
generous commission, Only experienced men with 
following need apply. W-437, THE NATIONAL 
PROVISIONER, 18 East 41st St., New York 
Ns ae ee 








DO YOU SELL TO PACKERS? Here's an oppor- 
tunity to take on an excellent product that will 
increase your income, Every packer uses it. Why 
should you pass up the sale? Replies in strict 
confidence, W-370, THE NATION AL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Tl. 





CREDIT MANAGER WANTED: By meat pack- 
ing company with AAA-1_ rating, located in 
nerthern Ohio. Must be not over 35 years of age 
and must have previous experience in meat indus- 
= Salary open. W-443, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





EXPERIENCED CATTLE 
northwestern Ohio. 
and an 
TIONAL 
eago 10, 


WANTED: Man fully experienced in boneless beef 
business to handle production and assist in sales. 
Plant located in Michigan. W-465, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Il. 


BUYER: Wanted for 

Must serve as a country buyer 

auction buyer. Write W-476, THE NA- 
PROVISIONER, 15 W. Huron St., Chi- 
A 





WANTED: Two additional men to join our sales 
force. Some of our famous trade marks are 
ACCOLINE, HAMINE, ROCARNO, B.V.B., TRY, 
LIVTRO, VASKO and KSI seasoning. We are 
enjoying a wonderful growing business. We want 
you to grow with us. In replying please give de 
tails, experience and territory now covered. All 
replies confidential. 
KADISON-SCHOEMAKER Lab., INC., 
703-705 West Root St. 


Chicago 9, Illinois 





SALESMEN: Three. Experienced selling packers. 
One west coast, one mid-west, one southeast, to 
sell packing materials and machines for well 
known manufacturer now selling to the industry. 
Must be capable of handling established exclu- 
sive territory. Send complete resume, including 
present and desired salary, travel compensation 
and territory. Applications will be held in strict 
confidence. W-463, THE NATIONAL PROVISION- 
ER, 18 EB. 41st St., New York 17, N.Y. 





WORKING FOREMAN WANTED 
Must be all around butcher for killing floor. Steady 
work, good pay, usual employees’ benefits. Lorain- 
Elyria Packing Company, 1840 N. Ridge Road, 
Elyria 7, Ohio, Phone Lorain 7-1161. 





PURCHASING AGENT: Young industrial or chem- 
ical engineer wanted, to learn pure hasing. Ple “ase 
send resume of background and experience. W-48 
THE NATIONAL PROVISIONER, 15 W. rit 
St., Chicago 10, T11. 





SALES MANAGER: Wanted to 
charge of sales of beef, veal, pork and sausage 
products. Write complete details of experience 
to Box W-464, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 


take complete 





WANTED: Sales manager, 
ment. Replies treated in confidence. E. 
JAMES COMPANY, 316 S. LaSalle St., 
tion Mr. E. G. James, Chicago 4, Illinois. 


canned meat depart- 
G 


Atten- 





THE NATIONAL PROVISIONER 
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CLASSIFIED ADVERTISING 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





1 Chopper—350 lb. capacity 
1 Stuffer, Buffalo—300 Ib. 
2 Galvan. water cookers 
1 Linking machine 
1 Stuffing table 
7 Smoke house cages 
1 Rotating Randall oven (64 loaves) 
100 Loaf pressure pans 
60 Oven loaf pans (Stainless steel) 
Traystman Brothers, Inc. 
655 Bank Street New London, Conn. 


capacity 








FOR SALE: 1 ‘‘BOSS'’ Chop-Cut, size 70-6 with 
unloader and unloader motor and 60 HP, 1800 
RPM, 220/440 volts, 60 cycle 3 phase drip proof 
motor and across the line starter, with 4 sets of 
knives, 1 set never used. Current specs are 440 
volts. This machine is too large for our operation. 
Also one 250-lb. Buffalo Stuffer and one 66 Buffalo 
Grinder in good condition. FS-484, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





SMALL LARD RENDERING LAYOUT—Consisting 
of 1 Boss No, 602 Steam jacket kettle, 1 Boss 
603 galvanized settling pan, 1 Boss No. 605 lard 
cooler with agitator and jacketed for water or 
brine, galvanized 1 Boss No. 604 Hydraulic Press. 
This is a complete outfit for making fine open ket- 
tle rendered lard. Cost new $1,403.31, will sell for 
$840.00. Equipment used 6 times. Terms to reliable 
party. Belvedere, Inc., Box 206, Fraser, Michigan. 





ANDERSON EXPELLERS 
All Models. Rebuilt, guaranteed. 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 


PACKING PLANT 

Modern, fully equipped, economically operated. 
Located thickly populated area, middle eastern 
state. Business established over 25 years. Annual 
earnings consistently higher industry average. 
Founder and owner wishes to retire. Will sell at 
attractive price. Potential for volume expansion 
and increased profits. 


Write Box FS-478 


THE NATIONAL PROVISIONDR 
15 W. Huron St. Chicago 10 





CALIFORNIA PACKING PLANT 


A wonderful location in San Benito County, Fed- 
eral License, beef, calf, sheep, newly remodeled, 
excellent beef growing area, fully equipped in 
every respect, capacity 90 head beef per day, site 
includes 46 Ac, many holding pens, large mill 
started for feed lot, offices, trucks, warehouse. 
Only plant in area. $100,000. Terms. FRANK A. 
HBINER Realtor, State Theatre Bldg., Hollister, 
Calif. Ph. 13-J. 





PLANT FOR RENT 





FOR RENT: 7,500 square feet of space with air- 
conditioned offices and plenty of cooler space. Ex- 
cellent loading facilities. Located in the heart 
of the Fulton Market in Chicago. Write to FR-428, 

THE NATIONAL PROVISIONER, 15 W. Huron 
t., Chicago 10, Ill. 





LARD RENDERING PLANT: From Vogt Com- 
pany, 3 French Oil Mill cookers, 2 500 ton 
presses, tanks, pumps, boilers, ice machines. H. 
LOEB %& SON, 4643 Lancaster Ave., Philadelphia 
31, Pa. 





FOR SALE AT LOW PRICE: One ‘‘Advance” 
revolving bake oven, capacity 192 meat loaves. 
Excellent condition. Write THE RATH PACK- 
ING COMPANY, Waterloo, Iowa. 





BUSINESS OPPORTUNITIES 


WANTED: A reliable beef packer who can supply 
car lot breaking utility cows. 
and be able 
Will furnish banking reference and lift all ship- 
ments S.D.B.L. 





Must have selection 
to ship east 52 weeks consistantly. 


W-477 
THE NATIONAL PROVISIONER 


15 W. Huron St. Chicago 10, Ill. 





NOT TOO LATE 


To order meat sampling knives imprinted with 
your company name for Christmas gifts to your 


on 


Minimum 25 knives. 


LOUIS M. GERSON CO. 
58 Deering Road Mattapan 26, Mass. 


customers, $1.75 each, 





BUSINESS FOR SALE 
Well-established rendering, U. 8S. Federal inspected 
horse slaughtering plant and dog food plant, 
located in good distribution center. Modern, up-to- 
date facilities, located on main line railroad and 
good federal highway. Priced for immediate sale. 


Additional information furnished upon request. 
All inquiries confidential. 
FS-466, THE NATIONAL PROVISIONER 


15 W. Huron St. Chicago 10, Il. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 





NOVEMBER 27, 1954 





MISCELLANEOUS 


INTERESTED IN BUYING OR LEASING: Gov- 
ernment inspected boning operation, centrally lo- 
cated or close to Union Stock Yards in Chicago. 
W-483, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, IL. 








WANTED: UNLIMITED QUANTITY LARD—In- 
spected or uninspected. HARRISON BROS., Hep- 
burnville, Pennsylvania, 





EQUIPMENT WANTED 





WANTED: one 5 x 10 inedible cooker, good con- 
dition. One 300 or 500 ton press, with electric 
motor. One vacuum pump for use with the above 

cooker. 
SOUTHLAND PROVISION 
Orangeburg, S. C. 


COMPANY 





WANTED: 1000 ton curb presses lard a oe 
press and cooker. Mitts & Merrill Hog. 

Box EW-36, THE NATIONAL PROVISIONER, 
18 East 41st St., New York 17, N.Y. 





WANTED: Used equipment for complete sausage 
factory. #300 lb. silent cutter, #300 lb. stuffer, 
grinder, automatic smokehouse, etc. EW-458, THE 
NATIONAL PROVISIONER, 18 East 41st St., 
New York 17, N.Y 





WANTED TO BUY: 
hydraulic curb —, 
PROVISIONER, 15 W. 


Used 150-200—and 300 ton 
EW-460, THE NATIONAL 
Huron St., Chicago 10, I1l. 





TWO REFRIGERATED BODIES: Wanted for 
standard 1% ton trucks. Must have 4 inches of 
insulation and be in first class condition. Con- 





tact C. H. McKenzie, Evans Packing Co., Galli- 
polis, Ohio. 
300 MOLDS WANTED: For 1# brick chili. Stain- 


less or galvanized. og oa SAUSAGE COM- 
PANY, 1020 Howell Mill Road, N.W., Atlanta, Ga. 





Well known importers and first hand distributors 
of canned meats, anticipating convertibility of 
currencies, would like to contact manufacturers 
and shippers of American canned meats for im- 
port into England. Write, or cable: Antony Wor- 
ham Ltd., 19 Eastcheap, London E.C. 3, England. 
Cable Poosheon Billgate, London. 





BARLIANT'S 


~<Az- WEEKLY SPECIALS! 


“ ~ We list below some of our current 
Pf | \ offerings for sale of machinery end and 
equipment available 
shipment at prices quoted F.O.8. wi a i. 
Write for Our Bulletins—issued Regularly 


Kill Floor 
7513 BELLY ROLLER: Boss Sr. double rolls, 
20” dia. x 22” long, galv. metal flights . .$ 725.00 
36” 


7524— -BAND § SAW: Jones-Superior #54, 





3 HP., V-belt drive, stainless steel top.. 675.00 
6226—TRIPE SCALDER: Boss #413 V- -type, 
size V-6-90, WIE MARS oe Nccsccccoscane 675.00 
5642—BEEF DROPPER: Boss, for raising or 
lowering several dressed sides at one time, 
with 5 HP. Gear Head mtr. ............ 375.00 
287—UTILITY & VEAL SPLITTING SAWS: 
(2) Best & Donovan, ser, #RBS-108 & 
RBS-133, % BHP. We. ccivcccccees ea. 325.00 
7289—SCRIBE SAW: Best & Donovan, ser. S- 
1128, type M-1, single ph. mtr. ........ 175.00 
Sausage 
ee ae LINKER: 4” inks, less than 1 
Oy, GRO: ROW aes Vane cacciee +s cdeadbes $1950.00 
7518— ¥- LINKERS (3) automatic, — 
114A, guaranteed in good cond, .... 1150.00 
7602—BACON PRESS: Griffith Penetronic, like 
new, only used few months ............. 1200.00 
6991—PICKLE INJECTOR: Globe, original cost, 
$12,000.00, excel. con., reduced to ...... 4150.00 
7316—VIENNA SAUSAGE CROSS age agg 
(2) Anco #686, 3000% per hr., dr. 
WEE. Nciknecivimenaaaakeetias ° 1175.00 
7514—STUFFER: oss 400%, ser #12 ese 900.00 
73909—STUPBER: Boss 2002 ....cecccccccncs 675.00 


7511—MIXER: Buffalo #4A, complete, 10 HP. 975.00 
7279—GRINDER: Enterprise #66, 15 HP. mtr., 








excellent cond. 675.00 
7019—GRINDER: Anco #521-56, 7% HP. mtr. 525.00 
7519—BACON SKINNER: Townsend #27, com- 

letely recond. with new roller .......... 725.00 


pv 
7600—RINDMASTER: Dohm & Nelke, with con- 

WUD ais Sieks Seen 68s can dodansstehanedecae 600.00 
7512—SMOKESTICK WASHER: (similar to 

Globe #9579) % HP. mtr., handle up to 


Gr GE esc canbsiats csaus’ comes edie dus 625.00 
6658—SILENT CUTTER: auiiole #38-B, with 
V-belt pulley, Je0G Wie. 2. ccccnccccscees 450.00 
7232—FROZEN MEAT SLICER: Ace, 1 HP. 
Atkvtsnesedesese dacs adecksnced evens 450.00 
7340--SMOKEHOU SE; Griffith Portable ...... 375.00 


7601—BAKE OVEN 180—1# loaf 
cap., 8’ H. x. x 92” W., gas 
fired, reel type, % HP. ant gear re- 
ducer, controls, gauges, pipin 
6544—CASING APPLIER: with G. E 


Hubbard, 
oo 





7517- MOLDS: (100) ilobe Hoy #108 siainless 

steel, S#-10#% cap., 11% x 5%” x 4%” 

deep, complete with springs, New “in 

original crates, priced at 25% discounts : 

while quantities last ...............- ea. 15.75 
7380—MOLDS: (35) Anco #711, stainless steel, 

size #0, 5” x 5” x 12”, like new cond., 

new tensions springs & ratchet covers. .ea 13.00 








7483—HOY SPEED LOAF MOLDS: (1480) 
Globe #5-S, open end, 5# cap., 11” x 
ee yee ea. 2.25 


Rendering & Lard 
7157—HYDRAULIC PRESS: Globe 500 ton, 
with 10 x 1 x 12” Union Pump, recond.. 
7575—COOKERS: (2) French Oil Mill, 4 x 9, 


$4250.00 


15 HP. master gear head mtrs., complete 

with percolators pans .. cenenen ah eee 
7597—CRUSHER: Dupps Rotary #14-B, com- 

plete with 1” teeth, New, never—used .. 2270.00 
7560 TASHER WASHER: Jeffery Mfg. (simi 

lar to Boss #702) 30% x 10’ cyl. 7% 

HP. mtr. with separate mtr. on washer .. 950.00 
7559-—-HAMMERMILL: Sedberry, size 2-V, ser. 

#2258, 20 HP. & V-belt, new permanent 

Magnet never installed ............--0- 575.00 





The following is a small part of items still available 
at the Sieloff Packing Co., 4328 Sacramento, St. Louis, 
Missouri: 
348-—-PAK-ICER: Vilter, ser. #11561, 5 ton 

cap., automatic leveler, storage bin, copper 

tubing pre-cooling coils, % HP. & % HP 

mtrs.; 12’ L. x 54” deep x 109” H. 
441—CASING CLEANER: 

complete with Crusher, 


. $2150.00 
Hog & Sheep, Globe 
Striper & Finisher 


mounted Off 0RUE) eo cc dcccsciccnscsecda ewe 450.00 
579—COOKER: Anco 5’ x 12’, used on lard, 

steel, flat heads, complete with steam trap, 

eee MG A Ge ccna cceasccn veces 1850.00 





All items subject to prior sale & confirmation. 


WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidaters and Appraisers 
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For REDUCING ||:@: ADVERTISERS 


PACKING HOUSE 
BY-PRODUCTS 


*eure* in this issue of THE NATIONAL PROVISIONER 





Ace Pickle Co. 

Allbright-Nell Co., The 

Allied Manufacturing Co....... ....055 6.00 ccccoreseee 37 
mmerican Tair @ elt Co: .........6 ii. cs screen 18 
Armour and Company 

Aromix Corporation 

Associated Bag & Apron Co. .................... 39 





Barliant and Company 
Basic Food Materials, Inc. 
Beck. “SS, Meat (CG... 6 sisisecicw bs.cccs oeteeewwmeneee 36 





COFOOntera-TIeteler CG ios iss oasis Sco ow caine eee 38 
Cincinnati Butchers’ Supply Co., The 

Continental Can Company 

Continental Refining & Packaging Company 43 
Custom Food Products, Inc. Fourth Cover 


Everhot Mfg. Company 


Stedman equipment has enjoyed an enviable reputation tn 
the Meat Packing and Rendering Industries for well over 
50 years. Builders of Swing Hammer Grinders, Cage 
Disintegrators, Vibrating Screens, Crushers, Hashers — alse 
complete self-contained Crushing, Grinding, and Screening 
Units. Capacities 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 
STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


Subsidiary of United Engineering and Foundry Company 


General Office & Works: AURORA, INDIANA 


PORCH ROGUE ATES 655 aie acie s is ae Btcte eee 15 
Felin. Jonni We Co, Ic) .. 6.5 crseccx eee 40 
Hirst (Spice Mining Co; Inc: <<. so. 6 cies eee 33 
Food Managemient, Inc. 

French Oil Mill Machinery Company, The 


Globe Company, The 





Ham Boiler Corporation 
BPGmenUaC COON BAC. 4 6.6.6 500.5 :50-0n essence 29 
Hygrade Food Products Corp. ..<. .65.6ss2se0e8 32 


Kennett-Murray Livestock Buying Service 
Koch Supplies 
Kohn, Edward Co. 





Mackin. M. J. Company 
McCormick & Company 


Oakite Producté; Fie. o.c6-c5.000ss%55500a0uae eee 18 
Hounded for important, essen- 


tial information on every meat 


plant problem? Paterson Parchment Paper Company 


Want sources of supply on un- 


hounded ? usual equipment, supplies, 


services? 


Rath PACHAS (CO. 655.046 visi ee oes os Seen 29 
Reynolds Electric Company 


Need reference data on plant design or operations? 
Seeking facts on methods, products, production? 


Look to the Annual Meat Packers Guide for quick, 
accurate information! 











ADELMANN 


The choice of discriminat- 
ing packers all over the 
world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORP ORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S$. Michigan Ave. 


Sioux City Stock Yards 

Smale Metal Products Co. 

Smith’s, John E. Sons Company Second Cover 
SSPOGO SMINGS & i:5,0:0.<; 0.0 «/akeub'e ainxel dca s orelelou tee 20 
Stedman Foundry & Machine Company, Inc. ..... 46 
Steelcote Manufacturing Co. ........... First Cover 


Taylor Instrument Companies 
Texas Meat & Provision Company 
Transparent Package Company 


U. S. Cold Storage Corporation 
Viking Pump Company 


Wimp Packing Company 


While every precaution is taken to insure accuracy, we cannot 


guarantee against the possibility of a change or omission in 
this index. 














The firms listed here are in partnership with you. The products 
and equipment they manufacture and the service they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products pas igen you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


THE NATIONAL PROVISIONER 











